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With  a  vegetable  so  delicious  os  a  full 
npe  tomato,-  women  naturally  expect  an  equally 
delicious  canned  product.  And  this  season  the  re¬ 
vised  standards  give  them  still  better  cause  to  ex¬ 
pect  frm,  flavorful  tomatoes  of  good  color.  Every 
Conner  will  be  wise  to  see  that  his  tomatoes  are 
well  above  the  "danger  line"  this  season.  Every 
Conner  will  want  his  product  so  far  above  "sub¬ 
standard"  that  housewives  will  be  delighted— not 
disappointed,  let  the  McNary  Mopes  legislation 
help  to  put  stewed  tomatoes  back  on  the  table. 


is  one  of  many  factors  that  will  insure  o  quality 
product.  So  is  proper  cooling  of  the  cans-  for  better 
appearance,  flavor  and  color.  And  remember  when 
you  supply  women  with  a  uniformly  fancy  product 
not  only  do  you  build  bigger  sales  for  canned  toma¬ 
toes  but  for  tomato  juice,  the  new  national  drink. 

The  housewife  knows  tomato  quality.  It  is  every 
Conner's  responsibility  to  see  that  she  gets  the  kind 
she  wonts.  The  research  department  of  the  American 
Can  Company  offers  its  services  in  eliminating  spe¬ 
cific  problems  that  may  interfere  with  a  quality  pack. 
Consult  us,  we'll  be  glad  to  talk  things  over. 


Adequate  exhaust  in  canning  to  prevent  "springers"  Consult  us,  we'll  be  glad  to  talk  things  over. 

A^1ERI€AI\^  CAN  COMPANY 
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FIT  YOUR  LABEL 
FOR  ITS  NEW  JOB... 

Modern  merchandising  puts  a  big  responsibility 
on  your  labels.  They  must  identify  your 
product  distinctively;  they  must  have  consumer 
appeal;  they  must  advertise  for  you,  and  build 
permanent  good  will;  they  must  speed  production 
by  working  properly  in  your  labeling  machines. 

"U  S"  produces  labels  that  meet  ALL  these  re¬ 
quirements.  "U  S"  is  a  nation-wide  service,  with 
sales  offices  in  sixteen  cities,  and  production 
plants  convenient  to  you.  It’s  good  judgment  to 
confer  with  "U  S"  on  your  label  requiremeets. 

Write  "U  S"  Today. 


TRADE  MARK  SERVICE... Before  adopting  new  brand  names, 
make  sure  they  are  not  already  in  use.  Failure  to  do  so  may 
result  in  costly  litigation.  Get  prompt  information  without 
charge  about  registered  and  unregistered  brand  names  from 
the  "U  S"  Trade  Mark  Bureau  at  Cincinnati. 


THE  UNITED  STATES  PRINTING  &  LITHOGRAPH  CO. 


55  BEECH  STREET,  CINCINNATI.  OHIO 


98  N.  THIRD  STREET,  BROOKLYN,  N.  Y. 


439  CROSS  STREET,  BALTIMORE.  MD. 
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CLOSING  MACHINES 
REGARDLESS 
OF  OUTPUT 

WE  MAKE  EVERY  MACHINE 
FOR  CAN-MAKERS  REGARDLESS 
OF  THE  STYLE  OF  CAN  OR  THE 
NUMBER  REQUIRED.  SEND  US 
YOUR  CAN-MAKING  PROBLEMS. 

WE  MAY  CUT  YOUR  COSTS. 


NO.  W  OOUBLE-SEAMER 


NO.  181  DOUBLE-SEAMER 

CAMERON  CAN  MACHINERY  CO. 

240  North  Ashland  Avenue  CHICAGO,  U.  S.  A. 
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PHILLIPS  CAN  COMPANY 

Manufacturers  of  Packers  Sanitary  Cans 
Division  of  the 

PHILLIPS  PACKING  COMPANY 

Packers  of  HIGH  CLASS  FOOD  PRODUCTS 
CAMBRIDGE,  MARYLAND,  U.  S.  A. 


QUALITY  SEED  PEAS 

Conner s  Varieties  Exclusively 

Our  unexcelled  seed  stocks  and  our  vigilant  supervision 
of  their  reproduction  insures  a  superior  canned  product 

Gallatin  Valley  Seed  Company 

BOZEMAN,  MONTANA 


PHILLIPS  SALES  CO.  Inc., 

BROKERS  and  COMMISSION 

Canned  Foods  and  Ganners*  Supplies 

Located  in  the  heart  of  Maryland’s  great  packing  industry. 
Brokers  and  representatives  desired  in  all  markets. 
Packers’  accounts  solicited. 

CAMBRIDGE,  MD.  U.  S.  A. 
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THE  BOOK  YOU  NEED 


CANNERS  -  Because  it  is  an  authorative  treatise  on  the  canning  of  every  known 
food  product,  from  the  growing,  through  the  building  of  the  factory,  the 
formulae,  the  times  of  process,  to  the  final  accounting  of  the  profits. 

With  Food  Law  Regulations  governing  each  item. 

PRESERVERS,  PICKLERS,  CONDIMENT  MAKERS-Because  it  gdves  the  latest 
and  most  reliable  formulae  for  all  preserves,  jams,  jellies,  pickles,  sauces, 
condiments,  mince-meats,  fruit  juices  etc. 

DISTRIBUTORS— You  will  find  the  information,  covering  the  above  subjects,  so 
interesting  and  valuable  that  you  would  not  part  with  the  book  at  any 
price.  An  education  in  food  production,  and  a  help  in  case  of  food  law 
questions. 

RETAILERS — Because  you  ought  to  understand  the  foods  you  hand  over  the  counter, 
their  process  of  production  and  the  laws  governing  them. 

DOMESTIC  SCIENCE  TEACHERS -Because  it  is  a  text  book  of  higher  educa¬ 
tion  in  food  production  of  all  kinds,  in  tin  or  glass.  A  history  of  food 
development,  written  as  interestingly  as  a  novel  disclosing  the  truth 
about  canned  foods,  their  origin,  development  and  production,  such  as  is 
not  obtainable  elsewhere,  and  by  an  authority. 


The  Standard  of  The  World 

A  Complete  Course  in  Canning 


For  Sale  By  All 
Supply  Houses, 
Dealers,  etc. 


Publisher  of  the 
Industry's  Literature 
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jjuild  Greater  Sales 
with  CONTINENTAL 


ENAMEL  LINED  CANS  ,  .  , 


The  modern  housewife  knows  the  value  of  canned  foods  packed 
in  enamel  lined  cans.  She  likes  their  uniformly  fine  appearance  and 
buys  again  and  again.  It  will  pay  you  well  in  increased  sales  to 
cultivate  her  preferenees.  Plan  now  to  give  at  least  some  of  your  Fall 
packs  the  definite  sales  advantages  of  Continental  Enamel  Lined  Cans. 

Continental  Can  Company,  Inc. 

NEW  YORK:  100  E.  42nd  Street 

CHICAtiO:  111  W.  Washington  Street  SAN  FRANCISCO;  I.IS  Montgomery  Street 
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THE  JOURNAL  of  the  CANNING  and  ALLIED  INDUSTRIES 
Established  1878 


The  Canning  Trade  is  the  only 
paper  published  exclusively  in  the 
interest  of  the  Canned  Foods  Packers 
of  the  United  States  and  Canada. 
Now  in  its  fifty-fourth  year. 

Entered  at  the  Postoffice,  Balti¬ 
more,  Md.,  as  second-class  matter. 

TERMS  OF  SUBSCRIPTION 


One  Year  -  .  -  -  $3.00 

Canada  -  -  .  .  $4.00 

Foreign  .  -  -  .  $5.00 

Extra  Copies,  when  on  hand, 
each  .  -  -  .  ,10 


Advertising  Rates  Upon  Application. 


PUBLISHED  EVERY  MONDAY 

By 

The  Trade  Company 

ARTHUR  I.  JUDGE 

MANAGER  AND  EDITOR 


107  South  Frederick  Street 
Baltimore,  Md. 


Telephone  Plaza  2698 


Make  all  Drafts  or  Money  Orders 
payable  to  The  Trade  Company. 

Address  all  communications  to  The 
Canning  Trade,  Baltimore,  Md. 

Packers  are  invited  and  requested 
to  use  the  columns  of  The  Canning 
Trade  for  inquiries  and  discussions 
among  themselves  on  all  matters  per¬ 
taining  to  their  business. 

Business  communications  from  all 
sections  are  desired,  but  anonjnnous 
letters  will  be  i^ored. 

Arthur  I.  Judge,  Editor. 
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ACATION  is  over,”  say  the  Ad.  writers  and 
Y  sales  experts;  but  a  lot  of  good,  able-bodied 
^  men  and  women,  willing  to  work,  do  not 
think  so. 

*  *  * 

There  are  hopeful  signs  beginning  to  show,  however. 
Some  of  our  representatives  at  Washington  are  com¬ 
mencing  to  exhibit  evidence  of  ability  to  think — and 
courage  enough  to  speak—  and  they  are  damning  the 
Pollyanna  stuff — “merely  a  psychological  depression,” 
“prosperity  just  around  the  corner,”  “have  reached  the 
bottom  and  begun  to  climb  out,”  etc.,  etc.,  for  just 
what  it  is  and  always  was  worth,  pure  buncombe,  and 
are  crying  for  sensible  and  definite  action.  May  the 

impulse  spread  and  show'  results. 

*  «  * 

The  most  purelile  of  these  expressions  was  “we  have 
always  come  through  these  depressions  and  we  will  do 
so  again.”  That  means  just  to  sit  dowm  and  wait  till 
the  storm  blows  over,  instead  of  shutting  the  windows 
or  getting  a  rain  coat  and  keeping  hard  at  work.  But 
it  is  emblematic  of  the  times.  It  is  stand-patism  of  a 
disgusting  kind. 

*  *  * 

An  even  worse  thing  is  the  drive  to  collect  a  fund  to 
lise  as  charity  for  the  unemployed!  Our  people  do  not 
want  charity,  nor  to  be  placed  in  such  position  as  to 
he  charity  patients.  There  are  too  many,  unfortunate¬ 
ly,  willing  to  follow^  the  above  advice ;  do  nothing  and 
let  others  feed  them,"  it  is  true,  but  w'hat  should  be  done 
is  to  wipe  out  the  cause,  and  so  make  it  possible  for 
workers  to  support  themselves.  There  are  reasons  to 
believe  that  the  “Powers  that  Be”  realize  quite  well 
the  basis  of  the  trouble,  but  the  cure  is  so  revolutionary 
and  so  affects  the  pocketbooks  of  the  class  that  profits 
by  such  depressions  as  this  that  they  have  not  the 
moral  courage  to  attempt  it.  They  speak  of  revolution 
in  the  offing.  It  would  be  better  to  face  this  financial 
revolution  than  a  revolution  of  the  masses.  Until  they 
put  our  financial  structure  on  a  solid,  unchanging  basis 
there  will  be  no  content,  no  cessation  of  these  periodic 


depressions,  and  always  the  danger  of  this  mass  revo¬ 
lution  ;  the  rise  of  cracked-brained  socialism  and  soviet 
demoralization.  The  time  will  come  when  the  present 
monetary  system  will  be  changed.  That  is  inevitable, 
and  now  that  all  the  whole  world  is  affected  alike,  it 

w'ould  seem  to  be  the  ideal  time. 

*  *  * 

It  is  beginning  to  be  recognized  that  the  world  can¬ 
not  pay  the  interest  upon  the  inflated  values  that  began 
with  the  firing  of  the  first  gun  in  the  World  War  and 
continued,  with  increasing  fury,  up  to  1929.  The  de¬ 
pression  of  values  in  the  past  two  years  has  been  cruel 
and  totally  unfair,  because  as  heavy  as  those  losses 
have  been,  the  earlier  evidences  of  indebtedness  have 
not  been  destroyed  thereby,  and  they  continue  to  call 
for  full  interest,  as  they  always  did  and  always  will ; 
and  the  need  to  produce  and  pay  that  interest,  on  the 
present  depressed  values  basis,  makes  the  task  just 
that  much  harder.  In  other  words,  the  world’s  indebt¬ 
edness,  bearing  heavy  interest,  has  not  been  reduced 
one  dollar  by  these  reductions  in  present  value.  The 
interest  goes  on,  and  must  be  paid.  Europe,  in  the 
throes  of  financial  difficulties,  is  not  concerned  about 
the  principal  of  their  debt;  it  is  striving  in  vain  to 
meet  just  the  interest  on  those  debts.  And  it  will  never 
be  able  to  pay  the  interest,  much  less  the  principal.  Its 
people  cannot  be  ground  down,  in  taxes,  to  meet  the 
interest  demands.  To  attempt  further  impositions  on 
them,  to  get  this  interest,  will  result  in  certain  revolu¬ 
tion.  Remember,  a  dollar  once  created  lives  forever- — 
and  bears  interest.  And  when  the  interest  is  not  paid, 
it  pyramids  on  the  principal,  and  interest  becomes  duo 
on  interest. 

The  world  today — for  the  above  is  as  true  of  our 
country  as  it  is  of  Europe — is  like  the  victim  of  the 
loan  shark:  helplessly  and  honelessly  involved.  And 
from  the  same  cause;  inability  to  pay  the  interest 
charges.  Our  leading  financiers  and  Europe’s  great 
financiers  all  nlainlv  see  the  hand-writing  on  the  wall, 
“Interest  must  be  destroyed,  done  away  with,  not  al¬ 
lowed  to  exist” — the  clutches  of  the  money  shark  must 
be  removed  from  business  and  individuals.  It  is  inter¬ 
est  that  has  produced  the  debacle,  and  will  produce  it 
again,  for  pur  lawmakers  have  not  the  courage  to  face 
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Old  Scrooge.  And  so  their  endeavors,  and  ours,  will 
come  to  naught,  for  the  courage  to  destroy  interest  is 
lacking. 

*  *  * 

But  while  we  are  waiting  for  this  millennium,  the 
canning  industry  has  been  absorbing  its  losses  man¬ 
fully,  and  putting  its  own  house  in  order.  It  is  pro¬ 
ducing,  this  season,  only  a  very  moderate  amount  of 
canned  foods,  and  of  a  quality  higher  than  ever  before. 
It  is  not  being  rewarded  today  by  prices  fitting  this 
carefulness;  but  those  prices  cannot  much  longer  be 
denied.  Being  food,  it  is  basic:  the  people  must  and 
will  have  it,  and  at  fair  prices,  which  will  pay  the  pro¬ 
ducers  some  profit,  and  so  encourage  them  to  continue 
producing  food.  This  fall  and  winter  will  find  the  can¬ 
ning  industry  emerging  into  better  times,  as  the  in¬ 
dustry  has  always  done — in  1920-21,  for  instance — 
ahead  of  all  other  industries.  The  situation  is  better 
and  stronger  with  us  than  it  was  ten  years  ago.  Why  ? 
A  tremendously  increased  popular  demand,  over  any 
previous  time;  and  a  quality  of  goods  that  will  please 
the  consumers.  You  can’t  beat  that  combination. 

3|c  :|c 

So  our  outlook  is  brighter,  even  if  other  industries 
continue  to  suffer.  There  will  be  steadily  improving 
trade  for  the  canners  as  fall  and  winter  unroll;  and 
from  that  the  machinery  and  supply  men  will  again 
feel  new  life,  in  increased  business.  The  weak  have 
been,  or  will  be  removed,  and  only  the  stronger,  finan¬ 
cially,  left.  They  will  carry  on,  and  that  fact  insures 
fair  business  for  the  wide-awake  supply  man.  That  is 
the  outlook  as  we  end  this  1931  canning  season  and  ap¬ 
proach  the  1932  year's  business.  And  it  is  quite  bright. 
♦  ♦  ♦ 

“Better  Profits”  is  certainly  banging  hard  the  can¬ 
ners  who  waste  money  by  cutting  the  price  to  move 
the  goods,  instead  of  spending  the  same  amount  of 


Deductions  from  the  Almanac 

By  Lx>ren  J.  Sherff 

the  well  known  Certified  Public  Accountant  of  Chicago 


Do  You  Know  ?  — 

If  the  maximum  skin  content  allowed 
under  the  McNary-Mapes  Amend¬ 
ment  were  found  in  every  can  of  tom¬ 
atoes  packed  during  1930,  and  that 
skin  extracted  from  each  can  and  as¬ 
sembled  into  a  red  ribbon  three-six¬ 
teenths  inches  wide,  the  earth  could 
be  wrapped  with  the  ribbon,  after 
the  manner  of  wrapping  a  Christmas 
package  by  passing  the  ribbon  COM¬ 
PLETELY  AROUND  THE  EARTH 
TWICE  EACH  WAY  and  tying  by 
knotting  at  the  equator,  with  a  bow 
which  would  measure  TWO-THOU¬ 
SAND  MILES  FROM  TIP  TO  TIP. 


money  to  advertise  and  help  sell  the  goods.  Price-cut¬ 
ting  is  100  per  cent  loss;  the  same  money  spent  in 
helping  the  sale  of  your  goods  would  be  bound  to  pro¬ 
duce  better  results  for  you.  Think  it  over! 

- <1 -  ' 

CREPE  ON  YOUR  DOOR 
By  F.  H.  Bilderback. 

Would  you  drive  your  auto 
Onto  a'  track 

Where  a  red  flag  was  waving, 

Forward  and  back? 

Would  you  make  your  bed 
O’er  some  T.  N.  T., 

Not  giving  a  thought 
What  the  reckoning  would  be? 

Would  you  quench  your  thirst 
With  some  death-dealing  acid. 

Or  eat  a  rat  biscuit 
To  make  you  feel  placid  ? 

Sounds  funny,  my  boy. 

But  you  show  the  same  thought 
When  you  sell  below  cost 

The  goods  that  you’ve  bought. 

There’s  one  in-dus-try 

Whose  stocks  soon  will  soar. 

That’s  the  factory  now  making 
The  crepe  for  your  door. 

Second  Stanza 

Columbus,  0.,  September  2,  1931. 

Dear  Judge: 

On  the  first  page  of  your  issue  of  August  31st 
is  a  letter  from  a  “poor'  devil  of  a  canner'’  appeal¬ 
ing  to  all  us  other  poor  devils  in  the  same  boat. 
This  letter  hits  the  right  spot,  and  the  only  mis¬ 
take  you  made  was  not  to  have  framed  it  in  a 
heavy  black  border  so  that  a  blind  man  could  al¬ 
most  see  it. 

I  would  suggest  that  the  Secretary  of  every 
State  Association  be  given  a  copy  of  this  letter 
and  request  that  he  send  it,  in  turn,  to  every  mem¬ 
ber  of  his  State  Association. 

I  presume,  under  the  existing  conditions,  that 
every  canner  in  the  country  feels  that  self-pres¬ 
ervation  is  the  first  law  of  nature.  If  they  con¬ 
tinue  for  a  while  longer  as  they  have  been  going, 
we  will  “all  be  preserved.”  Not  only  preserved, 
but  pickled  as  well,  for  the  rest  of  our  business 
lives. 

This  takes  us  back  to  the  old  suggestion  that 
has  been  made  many  times  in  the  past  under  con¬ 
ditions  not  as  serious  as  present  ones,  that  they 
withdraw  their  offerings  from  the  market  for  a 
period  of  at  least  60  days,  and  they  know  where 
they  stand,  provided,  of  course,  those  who  have 
been  selling  their  product  at  present  rediculous 
prices  are  mentally  able  to  determine  “where  they 
stand.” 

I  am  calling  our  friend  “Tom”-  Dye’s  attention 
to  this  article,  and  suggesting  that  he  make  men¬ 
tion  of  it  in  his  communications  to  the  members 
of  the  Canners  Institute. 

With  kind  personal  regards,  I  am. 

Very  truly  yours, 

F.  L.  DUTTON  COMPANY. 

•  (Fred  Dutton.) 
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NEW  PACK  IS  NOW  AVAILABLE ! 

LOUDON^S 

TOMATO  JUICE 

**The  Nation*s  New  Drink** 

Manufactured  by  new  vacuum  process, 
thereby  retaining  more  vitamines 

Packed  in  all  size  cans  and  bottles, 

Either  under  factory  or  buyers  label 

ALSO  PACKERS  OF 

Fancy  Quality  CATSUP.  CHILI  SAUCE.  PORK  and  BEANS.  RED  BEANS.  KIDNEY  BEANS. 

TOMATO  SOUP.  SPAGHETTI 

The  Loudon  Packing  Co.,  Terre  Haute,  Ind. 
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Cleanli 


cleanliness  .  .  . 

Investigate  this  sure  way 

HANSEN  Sanitary  Can  Washers 

1.  Wash  and  sterilize  each  can  thoroughly. 

2.  Operate  automatically,  start  and  stop  with  filler. 

3.  Do  not  sweat  or  leak  water  on  the  heads  of  employees. 

4.  Are  conservative  of  water  and  steam. 

5.  Are  easily  installed  in  any  canning  factory. 

6.  Are  made  for  all  sizes  of  cans. 

7.  Are  “Master-Built,”  durable  and  guaranteed. 

HANSEN  CANNING  MACHINERY  CORP. 

CEDARBURG,  WlSCO^SIN 


Manufacturer  at 


Hansen  Corn  Cooker  Filler 
Hansen  Pea  and  Bean  Filler 
Hansen  Fruit  and  Vegetable  Filler 
Hansen  Sanitary  Kraut  Filler 
Hansen  Automatic  Tomato  Filler 


Hansen  Sanitary  Conveyor  Boot 
Hansen  Quality  Pea  Grader 
Hansen  Four  Roll  Beet  Topper 
Hansen  Sanitary  Gallon  Filler 
Hansen  Chili  Con  Came  Filler 


Hansen  Whole  Grain  Cora  Cutter 
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Crop  Reports 

Condition  of  Canners’  crops  as  reported  direct  by  Canners.  You  need  this 
kind  of  information,  and  should  appreciate  its  value.  Contribute  your  share 
and  keep  this  column  up  to  the  minute.  We  urge  your  co-operation  and  invite 
your  communication. 


TOMATOES 

Paoli,  Ind.,  September  7,  1931 — The  prospects  for  a 
large  crop  from  our  acreage  are  unfavorable.  We  will 
probably  secure  a  yield  somewhat  under  average.  To 
the  first  of  September  we  had  received  about  one- 
fourth  of  the  usual  amount.  The  days  of  rain  ruined 
a  lot  of  fruit  for  us.  However,  the  last  four  days  have 
been  favorable,  and  tomatoes  seem  to  be  getting  ripe 
quite  rapidly. 

Goldsborough,  Md.,  September  7,  1931 — Our  acreage 
for  this  season  is  considerably  less  than  former  years, 
and  the  crop  does  not,  at  the  present  time,  appear  to 
be  more  than  40  or  50  per  cent.  As  a  consequence,  oui' 
pack  will  be  the  shortest  for  quite  a  number  of  years. 

Crane,  Mo.,  September  7,  1931 — Crop  is  30  days  late. 
Just  beginning  to  can.  Most  fields  have  a  reasonable 
quantity  of  fruit  on  vines,  but  lots  of  fields  have  prac¬ 
tically  none.  Frost  will  have  to  hold  off  pretty  late  if 
we  get  60  per  cent  of  what  we  packed  last  season  in 
this  immediate  district.  We  understand  from  reliable 
sources  that  other  sections  of  the  Ozarks  will  not  do 
so  well. 

Troutville,  Va.,  September  5,  1931 — 40  per  cent  of 
normal  crop. 

CORN 

Northwest  Ohio,  September  7,  1931 — We  will  com¬ 
plete  our  pack  tomorrow,  which  is  the  earliest  we  have 
ever  finished  packing.  We  pack  both  the  Early  Ever¬ 
green  and  the  late  Narrow  Grain  corn.  Our  acreage 
this  year  was  cut  30  per  cent  and  the  yield  per  acre 
averaged  40  per  cent  below  normal.  We  believe  that 
many  of  the  canners  will  be  surprised  when  they  finish 
up  this  year  on  corn,  as  the  last  of  the  pick  seems  to 
be  much  shorter  than  most  packers  anticipate. 

Upland,  Ind.,  September  8,  1931 — Pack  will  not  ex¬ 
ceed  30  per  cent  of  normal  year’s  crop. 

Denton,  Md.,  September  8,  1931 — Acreage  smaller; 
yield  about  60  per  cent. 

- ill — - 

NATIONAL  STANDARDS  FOR  CANNED  FRUIT  IN 
AUSTRALIA 

HE  importance  of  the  Australian  canned  fruit 
export  trade  suggested  the  need  for  measures  of 
control  designed  to  secure  uniformity  of  packing 
and  grading,  according  to  information  contained  in  the 
June  25  issue  of  “Weekly  Canned  Fruit  Notes”  by  the 
Empire  Marketing  Board  in  London,  forwarded  to  the 
Department  of  Commerce  by  American  Trade  Commsi- 
sioner  Frank  Messenger  at  London.  Normally  a  large 
proportion  of  each  year’s  pack  is  exported,  the  United 
Kingdom  being  the  principal  oversea  market. 

Regulations  were  accordingly  introduced  under  the 
Customs  Act,.  1901-05,  and  the  Commerce  (Trade  De¬ 
scriptions)  Act,  1905,  in  February,  1926,  but  the  sys¬ 


tems  of  packing  and  grading  laid  down  in  these  regula¬ 
tions  apply  only  to  fruits  prepared  for  export,  and  con¬ 
siderable  care  is  taken  to  ensure  compliance. 

Canneries  preparing  fruits  for  export  must  comply 
with  certain  hygienic  requirements,  and  it  is  provided 
that  officers  of  the  Department  of  Trade  and  Customs, 
Vv^hich  administers  the  regulations,  may  inspect  such 
establishments  to  see  that  the  regulations  are  not  con¬ 
travened.  Only  canned  fruits  covered  by  a  permit 
signed  by  an  examining  inspector  can  be  exported,  and 
the  permit  accompanies  the  consignment  to  the  point 
of  shipment,  where  it  is  delivered  to  an  officer  of  the 
Department,  who  may,  if  he  thinks  fit,  re-examine  the 
goods  and  where  necessary  cancel  the  certificate  and 
permit  already  issued.  All  cans  or  containers  of  canned 
fruits  when  passed  as  fit  for  export  must  have  em¬ 
bossed  thereon  the  letters  “EX,”  indicating  that  the 
contents  meet  the  requirements  of  the  regulations. 

Additional  information  in  regard  to  labeling,  con¬ 
tainers,  etc.,  is  contained  in  the  above  Weekly  Notes. 

— ■ — — ij. - 

TRADE-MARKS 


Following  are  trade-mark  applications  for  canned  foods  and 
fresh  and  dried  fruits  and  vegetables  pending  In  the  U.  S.  Patent 
Office,  which  have  been  passed  for  publication  and  are  in  lino  for 
eariy  registration,  uniess  opposition  is  flied  promptly. 

For  further  Information  addres.s  Mason,  Fenwick  &  Lawrence, 
Patent  and  Trade-Mark  Lawyers,  600  F  Street,  N.  W.,  Washing¬ 
ton,  D.  C. 

As  an  additional  service  to  its  readers.  The  Canning  Trade 
offers  an  advanced  search  free  of  charge  on  any  mark  they  may 
contemplate  adopting  or  registering. 


GARGOYLE,  canned  fruits,  canned  vegetables,  olives,  pickles. 
Use  claimed  since  1900  by  O.  R.  Pieper  Company,  Milwaukee, 
Wise. 

HOT  STUFF,  vegetable  relishes.  Use  claimed  since  April  1, 
1931.  Mrs.  E.  G.  Kidd,  Inc.,  doing  business  as  Virginia  Pickle 
Company,  Richmond,  Va. 

U.  C.,  for  canned  fruits,  canned  vegetables.  Use  claimed  since 
June  23,  1931,  by  Drew  Canning  Company,  Ltd.,  San  Jose,  Calif. 

CHESAPEAKE,  pickles,  pickle  chows  and  pickle  relishes. 
Use  claimed  since  July  30,  1930,  by  Chas.  G.  Lang,  doi-ng  busi¬ 
ness  as  C.  C.  Lang  &  Son,  Chesapeake  Conserving  Company  and 
Milford  Packing  Company,  Baltimore,  Md. 

VIVETTE,  canned  sardines.  Use  claimed  since  March  26, 
1931,  by  Haas  Baruch  &  Company,  Los  Angeles,  Calif. 

HAMBURGER,  canned,  smoked  and  fresh  oysters.  Use 
claimed  since  June  6,  1931,  by  Thomas  E.  Collins,  Seattle,  Wash. 

HACIENDA,  canned  fruits,  canned  vegetables,  canned  fish, 
condiments,  mustard,  olives,  etc.  Use  claimed  since  January  6, 
1930,  by  Julliard  Cockcroft  Corp.,  Watsonville,  Calif. 

BERTOZZI  BRAND,  canned  tomatoes,  peeled  tomatoes  and 
tomato  sauce.  Use  claimed  since  January  1,  1918,  Societa 
Anonima  Bertozzi,  Parma,  Italy. 

SUN-BIEST,  canned  vegetables  and  pickles.  Use  claimed 
since  1919  by  Crampton  Canneries,  Jnc.,  Celina,  Ohio. 

LYRIC,  M.  E.  Horton,  Inc.,  Washington,  D.  C.,  canned  vege¬ 
tables,  canned  fruits,  tomato  catsup,  etc.  Use  claimed  since  1928. 

CHIN  LEE’S,  Public  Service  Company  Kitchens,  Inc.,  New 
York,  N.  Y.,  canned  fruits  and  vegetables,  preserves.  Use 
claimed  since  April  10,  1931. 

Sugar  Hill,  Joseph  N.  Spriggs’  Sons,  Inc.,  Washington,  Pa., 
canned  fruits  and  vegetables.  Use  claimed  since  April  29.  1931. 
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MANUFACTURERS  OF 

Green  Pea  Viners 
Green  Pea  Feeders 
Green  Bean  Graders 
Green  Bean  Cleaners 
Green  Bean  Snippers 
Conveyors 
Can  Markers 
Lift  Trucks 


NIAGARA  FALLS,  N.  Y. 

SPECIAL  MACHINERY  BUILT 
TO  ORDER 


SPECIAL  AGENTS 

JAME3S  Q.  LEAVITT  COMPANY 
Ogden,  Utah 

A.  K.  ROBINS  &  CO..  INC. 
Baltimore,  Md. 

BROWN  BOGGS  FOUNDRY  & 
MACHINERY  COMPANY,  Ltd. 
Hamilton,  Ontario 


1928  MODEL  VINER 

MAXIMUM  CAPACITY 

AT  ALL  BEATER  SPEEDS 

} 

CONSTANT  speed  drive  to  REEL  thru 
roller  chain  and  live  travellers  mounted 

on  TIMKEN  BEARING  SHAFTS. 

VARIABLE  speed  drive  to  BEATER 
CYLINDER  ONLY 

Patented  March  15,  1928 
(REEVES  Transmission) 


CHISHOLM- RYDER  COMPANY,  Incorporated 


CORN  SILKER 


AUTOMATIC 

SELF¬ 

CLEANING 

The  silking  wires  are  cleaned  automati¬ 
cally  by  a  water  spray  on  the  opposite 
side  away  from  the  corn.  No  chance 
for  silk  to  drop  back  into  corn. 


CLEAN! 


SANITARY! 


Write  us 


BERLIN  CHAPMAN  CO., 
Berlin,  Wisconsin 


BERLIN  CHAPMAN  CO.,  Berlin,  Wisconsin 

■PERLINrHAPMAM, 

'DcanningW 


VCANNING^  MACHINERY 

Single  Unit  orJl  Complete  Canning  Plant' 
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What  Canned  Foods  Distributors  are  Doing 

Congressman  Charges  Grocery  Chains  With  Unfair  Trade  Practices — Central  State  Grocers 
Attend  I.  G.  A.  Chicago  Convention — Philadelphia  Needy  Will  Be  Fed  Through  Independ- 
ent  And  Chain  Groceries. 


CONGRESSMAN  CHARGES  GROCERY  CHAINS  WITH 
UNFAIR  TRADE  PRACTICES — In  commenting  on  arti¬ 
cles  appearing  in  New  York  newspapers  and  trade  publi¬ 
cations  opposing  tne  campaign  now  being  waged  by  the  New 
York  State  Independent  Retail  Merchants’  Association  to  have 
the  State  pass  a  multiple  chain  store  license  tax  in  order  that 
independent  merchants  may  be  placed  on  an  equal  footing  with 
the  chains  in  competing  for  their  share  of  business,  Congress¬ 
man  Emanuel  Celler,  of  New  York,  charged  recently  that  these 
articles  were  inspired  by  the  National  Chain  Store  Association, 
and  also  stated  that  the  claim  advanced  by  the  grocery  chains 
that  they  sell  groceries  cheaper  than  do  the  independents  is 
false. 

“The  opposition,”  he  declared,  “seems  to  be  centered  in  the 
thought  that  the  chains  row  are  selling  more  cheaply  than  the 
independents  and  that  tax  burdens  placed  on  them  would  cause 
them  to  raise  commodity  and  grocery  prices.” 

“Chains  do  not  sell  more  cheaply  than  the  independents,”  he 
continued.  “They  do,  however,  give  the  semblance  of  doing  so. 
They  indulge,  for  example,  in  the  practice  of  ‘loss  leaders.’  They 
will*  take  a  nationally  advertised  brand  and  mark  it  below  cost. 
They  will  sell  three  cans  of  soup,  that  ordinarily  retail  for  10 
cents  a  can,  and  sell  them  for  25  cents.  They  hoodwink  the  house 
wife  into  the  belief  that  all  the  other  articles  in  the  store  are 
just  as  cheap,  whereas  in  truth  and  in  fact,  on  the  so-called 
‘blind’  articles  in  the  store,  such  as  tea,  coffee  and  other  prod¬ 
ucts  which  are  not  usually  sold  in  packages,  she  will  pay  the 
high  price.  In  other  words,  on  the  ‘open’  articles  the  chain  store 
will  lose  money,  but  on  the  ‘blind’  articles  it  will  more  than  make 
up  the  difference.  The  ‘loss  leaders’  are  used  as  bait  to  entice 
the  housewife  into  the  store  and  into  the  belief  that  she  is  get¬ 
ting  a  cut  price  on  everything.  No  man  does  business  at  a  loss 
and  the  chains  must  make  up  these  losses. 

“Many  of  these  ‘blind’  articles  are  put  up  under  private  brands 
and  the  chain  store  clerk,  when  asked  for  a  nationally  advertised 
brand,  will  palm  off  on  the  customer  a  private  brand  as  a  sub¬ 
stitute  with  the  statement  that  ‘it  is  just  as  good.’  There  is 
plenty  of  evidence  in  the  files  of  the  Federal  Trade  Commission 
to  indicate  that  substitutions  are  practiced  by  the  chain  stores 
on  a  widespread  scale.” 

Chain  stores  have  not  only  used  their  mass  buying  power  sel¬ 
fishly,  Congressman  Celler  declared,  but  have  used  it  so  abusive¬ 
ly  that  many  have  questioned  the  mass  buying  power  of  che 
chains  in  our  system  of  distribution.  Charges  that  chain  store 
systems  abused  this  mass  buying  power  were  made  by  Mr.  Cel- 
lei,  who  charged  that  manufacturers  had  often  been  forced  to 
put  up  an  inferior  or  adulterated  article  under  the  same  label 
that  covers  the  more  expensive  but  unadulterated  article  sold 
to  the  independent. 

“Chains  can  often  dictate  the  manufacturing  policies  of  larg3 
manufacturers,”  he  continued.  “They  force  them  to  use  a  dif¬ 
ferent  formula  and  reduce  the  quality  of  the  goods,  while  the 
same  label  is  used  as  on  the  regular  brand.  In  that  way,  of 
course,  the  article  sold  by  the  chains  is  cheaper.  It  is  cheaper 
in  quality,  and,  therefore,  must  be  cheaper  in  price.” 

“They  have  often  forced  manufacturers  to  reduce  the  size  of 
the  packages  so  that  only  the  closest  scrutiny  would  yield  the 
fact  that  the  cheaper  package  bought  at  the  chain  store  was 
smaller  than  the  package  bought  at  the  independent  store.  The 
consumer,  however,  is  deceived  into  the  belief  that  he  is  buying 
the  identical  package  at  the  chain  store  at  a  reduced  price.” 

“The  files  of  the  Federal  Trade  Commission,”  Mr.  Celler  de¬ 
clared,  “now  investigating  the  chain  store  industry  under  a 
Senate  resolution,  may  be  consulted  for  all  manner  and  kinds 
of  false  advertising  by  chains.” 

In  referring  to  other  alleged  unfair  trade  practices  resorted 
to  by  chain  store  organizations.  Congressman  Celler  stated  that 
several  chains  have  been  known  to  charge  different  prices  for 
the  same  goods  in  different  sections  of  the  same  city,  and  said 
that  “when  dealing  with  a  number  of  chains,  it  is  a  case  of 
‘caveat  emptor.’  ” 

“As  to  the  question  of  price  cutting  on  nationally  advertised 
brands  by  the  chains,”  he  concluded,  “let  me  point  out  what 


Judge  Brandeis  said  many  years  ago  on  this  subject: 

“Americans  should  be  under  no  illusions  as  to  the  value  or 
effect  of  price  cutting.  It  has  been  the  most  potent  weapon  of 
monopoly — a  means  of  killing  the  small  rival  to  which  the  great 
trusts  have  resorted  to  most  frequently.  It  is  so  simple,  so  ef¬ 
fective.  Far-seeing,  organized  capital  secures  by  this  means 
the  co-operation  of  the  short-sighted,  unorganized  consumer  to 
his  own  undoing.  Thoughtless,  or  w'eak,  he  yields  to  the  tempta¬ 
tion  of  trilling,  immediate  gain,  and,  selling  his  birthright  for 
a  mess  of  pottage,  becomes  himself  an  instrument  of  monopoly.” 

Central  State  Grocers  Attend  I.  G.  A,  Chicago  Convention — 
More  than  2,200  retail  grocers  from  the  Central  States  area 
attended  the  International  Grocery  Alliance  Regional  Merchan¬ 
dising  Institute,  which  was  held  in  Chicago  last  week.  Last 
week’s  convention  was  the  eighth  of  a  series  of  regional  mer¬ 
chandising  forums  conducted  by  the  grocer  organization  in 
various  territories  in  which  its  members  are  located  during  the 
past  five  weeks. 

“The  successful  merchant  today  is  becoming  a  food  consult¬ 
ant,”  J.  Frank  Grimes,  president,  declared  in  his  opening  ad¬ 
dress  to  the  delegates. 

“He  is  also  training  his  store  employes  to  simplify  the  house¬ 
wife’s  shopping  with  a  thorough  knowledge  of  all  grocery 
items,”  he  continued. 

“There  is  a  definite  trend  among  the  independent  merchants 
to  make  their  stores  complete  food  shops,  carrying  not  only  dry 
groceries,  but  a  full  line  of  fruits,  vegetables  and  bakery  lines. 

“With  a  merchandising  calendar  of  major  sales  events  out¬ 
lined  for  him  in  advance,  and  by  taking  advantage  of  the  time¬ 
saving  that  results  from  self-service  methods,  the  independent 
had  increased  opportunities  to  develop  that  type  of  sales  ap¬ 
proach  which  is  made  successful  by  a  knowledge  of  the  gro¬ 
ceries  and  related  items  that  make  up  a  balanced  menu,”  he 
stated. 

J.  Frank  Grimes  and  the  group  of  headquarters  merchandis¬ 
ing  experts  that  accompanied  him  on  his  five-week  tour,  which 
took  in  regional  conventions  in  Minneapolis,  Lincoln,  Houston, 
Biloxi,  Charlestown,  Rochester  and  Portland,  returned  to  na¬ 
tional  headquarters  of  the  Independent  Grocers  Association  in 
Chicago  just  prior  to  the  convening  of  the  forum  held  there. 

At  cue  time  or  his  return  Mr.  Grimes  stated  that  he  was  much 
impressed  with  the  attendance  at  the  regional  conventions.  “So 
far,”  he  declared,  “the  aggregate  attendance  at  these  meetings 
has  been  15  per  cent  greater  than  in  1930.  The  attendance  and 
enthusiasm  of  our  retailers  proved  a  genuine  surprise,  in  view 
of  general  business  conditions.” 

“Our  retailers  are  confident,”  he  continued.  “This  was  clearly 
indicated  by  their  aggressive  selling  in  our  annual  summer  sales 
contest,  and  enthusiastic  reception  given  the  various  presenta¬ 
tions  during  our  two-day  merchandising  institutes. 

‘The  independent  merchant  wants  an  organized  merchandis¬ 
ing,  buying  and  advertising  program.  This  gives  him  less  worry 
and  more  time  devoted  to  the  direction  of  his  own  and  his 
clerks’  selling  efforts.  Independent  merchants  realizd  more  and 
more  the  necessity  of  combining  their  individual  resources  and 
following  an  organized  merchandising  calendar. 

“Cash  and  carry  has  gained  tremendous  favor  with  the  inde¬ 
pendents  duriiig  the  past  year.  Winners  of  all  major  awards 
in  our  national  sales  contest  operates  under  this  policy,  accord¬ 
ing  to  a  survey  made  in  each  region. 

“More  and  more  retailers  are  keeping  more  accurate  store 
records;  they  realize  the  necessity  for  curtailing  their  average 
margin  of  gross  profit,”  he  said  in  concluding. 

The  Independent  Grocers’  Alliance  is  one  of  the  largest  or¬ 
ganizations  of  independent  food  distributors  in  the  country  and 
has  members  throughout  the  nation. 

Philadelphia  Needy  Will  Be  Fed  Through  Independent  and 
Chain  Groceries — All  grocery  stores  in  Philadelphia  will  partici¬ 
pate  in  the  feeding  of  the  needy,  according  to  the  Unemployed 
Relief  Committee  last  week,  which  announced  that  orders  for 


{Continued  on  Pnge 33) 


September  14,  1931 


THE  CANNING  TRADE 


i 

1 

i 


In  Times  of  Need 

Everybody  turns  to 

The  Almanac!! 


HERE  never  was  sucli  a  demand  for  The  Almanac  as  we 
have  liad  this  year.  Business  is  getting  down  to  bed-rock, 
and  needs  the  facts.  That  data  is  all  in  the  Almanac. 


The  most  constantly  referred  to  periodical  in  this  industry. 

To  the  Machinery  Supply  Man,  that  means  he  must  be  repre¬ 
sented,  and  prominently.  This  Almanac  constitutes  the  Blue  Book, 
or  Who’s  Who  in  the  supply  world  of  this  industry.  He  can’t  af¬ 
ford  to  be  missing,  and  would  be  insulted  if  he  were  not  invited. 


And  The  Canners!  Unless  you  like  to  sit  and  look  at  your  goods, 
handing  them  out  in  driblets,  you’ve  got  to  let  the  world  know  you 
exist.  How  many  know  you  now,  and  what  goods  you  pack,  and 
what  quality? 


All  the  great  Chain  Store  buyers  use  this  Almanac  regularly,  also 
the  up-and-going  wholesale  grocers.  Institution  buyers,  the  Govern¬ 
ment  and  all  large  users  of  canned, foods. 

A  page  adv.,  displaying  your  brands,  the  quality  of  your  pack — the 
sales  story  you  would  tell  these  buyers  if  you  had  the  chance — will 
constantly  be  with  them,  always  at  hand.  Think  that  over  a  mi¬ 
nute  !  !  The  Almanac  does  not  die  with  a  passing  event — is  not 
put  aside  for  later  attention  !  !  It’s  always  on  the  job. 

If  this  Almanac  is  not  the  best  advertising  a  canner  can  get,  then 
there  is  no  advertising  good  for  him.  Ask  any  advertising  expert. 
We  are  now  at  work  on  the  1932  Almanac  of  The  Canning  Indus¬ 
try.  Order  your  page  now  ($50.00).  You  pay  next  March  when 
things  will  be  very  much  better  in  all  lines  of  our  industry. 


Published  annually  by 
THE  CANNING  TRADE 
The  Canned  Foods  Authority 
Baltimore,  Md. 
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Good  Work  For  You 

The  Canners  Lecture  Bureau  Telling  All  Cusomers  About  Canned  Foods — 

— A  Sample  Radio  Talk 
By  A.  M.  Wadsworth,  Director 


SOMEONE  has  said  that  the  greatest  thing  in  the 
world  is  love.  This  is  undoubtedly  true,  and  yet 
when  viewed  from  a  material  standpoint  there  is 
something  else  equally  as  great,  without  which  there 
would  be  no  love  in  the  world,  and  that  is  human  food. 

It  is  the  basis  and  essential  factor  at  the  root  and 
foundation  of  all  life  and  growth.  It  marks  the  origin, 
development  and  extension  of  every  human  race,  as  it 
marks  the  birth  and  fructifying  of  every  civilization. 
Without  food  nations  have  ceased  to  exist,  cities  have 
fallen  into  ruin  and  all  life  has  become  as  extinct  as  the 
barren,  sterile  rocks  of  a  dead  planet. 

During  the  early  centuries  man  sought  his  food  sup¬ 
ply  from  the  field,  orchard  and  sea.  Today  the  sources 
are  really  the  same,  but  man  now  procures  his  supply 
from  the  comer  grocery.  Increases  in  the  world’s  pop¬ 
ulation,  plus  the  application  of  scientific  principles  in 
the  preservation  of  food,  have  worked  wonders  in  the 
manufacture  and  distribution  of  food  products,  of 
which  canned  foods  enjoy  a!  very  prominent  part. 

Canned  foods  are  those  foods  which  are  scientifically 
prepared,  hermetically  sealed  in  tin  containers  and 
sterilized  by  heat. 

Uncle  Sam’s  garden  might  be  considered  to  extend 
from  the  Hawaiian  Islands  2,400  miles  out  into  the 
Pacific  Ocean,  and  from  Alaska,  our  northern  posses¬ 
sion,  across  the  United  States,  covering  the  thousands 
of  modem  canning  kitchens,  to  the  sardine  packing 
plants  along  the  rocky  Atlantic  coast  of  Maine. 

I  will  touch  upon  certain  phases  of  the  canned  foods 
inlustry  and  attempt  to  dispel  some  of  the  deep-set 
prejudices  which  you  may  have  regarding  these  tinned 
commodities.  Years  ago,  in  this  country,  canning  was 
started  as  a  means  of  preserving  the  surplus  fruits  and 
vegetables,  which  otherwise  would  have  rotted  upon 
the  trees  and  in  the  .fields.  Improvised  shacks  and 
home  kitchens  were  utilized  for  the  purpose.  Crude 
machinery  was  used  and  only  the  simplest  fundamen¬ 
tals  were  employed.  The  sanitary  conditions  were  un¬ 
satisfactory,  for  the  pure  food  laws  were  then  un¬ 
known.  The  method  of  preserving  food  was  recognized 
as  “custom”  canning,  with  little  attention  paid  to  com¬ 
mercial  packing.  Gradually  the  merits  of  canned  foods 
became  known,  and  as  the  possibilities  were  visualized 
commercial  canning  was  given  an  impetus.  Today  we 
have  one  of  the  largest  industries  in  the  world.  This 
growth  was  not  the  result  of  chance,  but  was  achieved 
through  intensive  scientific  research,  experimentation, 
rnodem  improved  machinery  and  hard  work,  plus  the 
rigid  enforcement  of  the  inspection  and  sanitary  laws, 
both  Federal  and  State. 

Foods  must  be  harvested  at  the  correct  time  and 
brought  to  the  cannery  with  the  least  possible  delay. 
They  are  then  sorted,  washed  and  graded.  The  empty 
cans  are  sterilized  by  live  steam.  The  food,  after  being 
automatically  placed  in  the  can,  is  covered  with  a  brine 
solution  or  syrup  and  then  exhausted.  The  cover  is 
immediately  applied  by  an  automatic  closing  niachine. 


The  cans  are  then  placed  in  retorts  for  cooking.  In  the 
case  of  corn,  pumpkin,  beans,  etc.,  is  is  imperative  to 
cook  at  a  high  temperature,  considerably  over  the  boil¬ 
ing  point,  to  secure  proper  sterilization. 

Years  ago,  before  intensive  and  scientific  work  had 
been  done  in  the  study  of  foods,  it  was  surmised  that 
commercially  canned  foods  were  responsible  for  nutri¬ 
tional  disorders.  It  is  now  recognized  that  the  type  of 
food  poisoning  formerly  called  ptomaine  poisoning  has 
no  relation  to  ptomaines,  and  is  caused  by  bacteria  of 
the  paratyphoid  group.  These  bacteria  are  destroyed 
by  heating  to  temperatures  well  below  the  boiling  point 
of  water,  and,  therefore,  cannot  survive  the  sterilizing 
process  to  which  all  canned  foods  are  subjected.  The 
canning  of  foods  is,  therefore,  one  of  the  greatest  safe¬ 
guards  against  so-called  ptomaine  poisoning. 

You  are  wondering  whether  foods  may  with  safety 
be  left  in  an  open  can.  The  old  thought  that  it'  was 
necessary  to  empty  the  contents  immediately  after 
opening  has  been  discarded.  Food  may  be  left  in  an 
opened  tin  can  with  as  much  security  as  though  it 
were  left  in  an  earthenware  crock  or  your  best  Havi- 
land  china.  The  spoilage  comes  from  contamination 
with  the  air  or  from  unsanitary  handling.  The  con¬ 
tainer  itself  has  no  bearing  upon  the  spoilage  that 
might  occur  within. 

Adulteration  of  foods  was  discontinued  some  years 
ago  with  the  advent  of  the  Pure  Food  and  Drug  Act. 
If  anythinflf  is  included  in  a  can  of  food  other  than  the 
commodity  so  specified,  this  fact  should  be  clearly  indi¬ 
cated  upon  the  label.  The  housewife  should  make  a 
practice  of  reading  the  labels  and  not  be  governed  en¬ 
tirely  by  the  size  of  the  container.  You  will  find  data 
upon  the  label  other  than  the  weight  of  the  contents 
which  will  assist  you  to  more  intelligently  make  your 
purchase. 

Canned  foods  are  packed  at  the  proper  stage  of  ma¬ 
turity.  They  are  cooked  at  the  right  degree  of  tem¬ 
perature  and  for  the  exact  length  of  time.  Each  prod¬ 
uct  must  be  treated  individually,  depending  upon  its 
texture,  size,  etc.  It  is  packed  under  ideal  sanitary 
conditions.  Canned  foods  are  safe  because  they  have 
been  scientifically  prepared  by  packers  who  know  how. 
They  are  cooked  largely  in  the  absence  of  oxygen.  And 
foods  cooked  in  open  kettles  at  home  are  subject  to 
oxidation,  and  this  destroys  vital  vitamines. 

Canned  foods  are  always  ready.  They  have  been 
cooked  thoroughly,  thus  taking  a  great  deal  of  work 
out  of  the  kitchens.  They  are  prepared  in  such  a  handy 
manner  as  to  be  easily  accessible.  In  the  event  of  un¬ 
expected  guests  for  dinner  you  are  at  times  subjected 
to  some  embarrassment.  Cans  of  various  sizes  are 
packed  for  your  convenience  in  selecting  the  proper 
amount.  Usually  speaking,  the  housewife  possesses 
neither  the  mechanical  equipment  nor  the  scientific 
knowledge  to  successfully  compete  with  the  commer¬ 
cial  canner.  And  nowadays  the  progressive  housewife 
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$325  Buys  This 
AMS 

Double  Seamer 

Yes,  $325  buys  this  AMS  No. 

168-C,  Semi-Automatic,  Double 
Seamer--  the  lowest  price  for  any 
double  seamer  in  or  anywhere  near 
its  class. 

Thousands  of  these  double  seamers  are  in  service 
throughout  the  World.  Many  of  them  have  been 
doing  faithful  duty  for  over  ten  years. 

Leading  canners  and  can  makers  are  using  them 
in  large  numbers — such  well  known  concerns  as: 

American  Can  Company 
Continental  Can  Campany 
Heekin  Can  Company 
Acme  Can  Company 
Sprague-Sells  Corporation 
Chicago  Spice  Company 
Philippine  Canning  Company 
Potato  Implement  Company 
State  of  Rhode  Island 
Fonda  Container  Company 
Charlottetown  Can  Company 
United  Can  Manufacturing  Co.,  Ltd. 

J.  W.  Windsor,  Ltd. 

Burdick  &  Son 
Stuber  &  Kuck 
Kennel  Food  Supply  Co. 

and  many  others. 

For  only  $325  (f.  o.  b.)  Bridgeport,  Conn,  plus 
a  small  charge  for  tools  for  each  diameter  of  can 
to  be  handled,  you  can  put  this  fine  double  seam¬ 
er  into  YOUR  plant. 


In  no  other  double  seamer  do  you  get  so  much  real  double  seamer  value  —  such  high 
standards  of  performance  at  so  low  a  cost. 

This  double  seamer  seams  automatically.  No  great  skill  or  experience  required — these 
are  built  into  the  machine  by  AMS.  Operator  has  only  to  place  the  can  on  the  baseplate, 
depress  foot  treadle,  take  seamed  can  away.  Perfect,  uniform  seams  are  assured* 

Order  one  or  more  of  these  AMS  No.  168-C  Double  Seamers  TODAY  at  this  low  price. 
Send  samples  of  your  cans  with  your  order. 

The  Max  Ams  Machine  Company 

*‘The  House  of  Friendly  Service” 


101  Park  Ave. 


New  York,  N.  Y. 
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can  utilize  this  time  to  better  advantage  in  the  pursuit 
of  higher  vocations. 

The  so-called  fresh  fruits  and  vegetables  which  you 
buy  in  the  market  are,  as  a  rule,  harvested  two  or  three 
weeks  prior  to  your  purchase  of  same.  During  this 
elapsed  period  they  are  often  delayed  in  transit,  and 
are  subjected  to  conditions  which  are  far  from  ideal 
and  have  lost  in  flavor  and  in  texture.  The  grower  fig¬ 
ures  on  this  delay,  and  consequently  he  harvests  his 
crop  much  in  advance  of  the  maturity  date.  Canned 
foods  are  fresher  because  in  most  instances  only  a  few 
hours  elapse  between  the  harvest  and  the  finished 
product. 

Freezing  does  not  seriously  impair  the  quality  of 
canned  foods.  This  has  been  proven  in  the  Arctic  re¬ 
gions,  where  canned  foods  have  been  left  by  explorers 
and  recovered  many  years  later  by  following  expedi¬ 
tions.  Each  year,  during  the  brief  summer  months, 
the  foods  were  thawed  out  and  again  frozen  the  fol¬ 
lowing  winter.  The  proper  manner  to  restore  canned 
foods  is  to  gradually  remove  the  frost.  This  method 
prevents  “sweating,”  which  is  the  cause  of  rusting. 

The  housewife  is  the  boss  and  she  buys  canned  f(wds. 
We  know  when  we  have  the  confidence  of  housewives, 
when  they  know  what  canned  foods  really  are,  we  will 
have  performed  our  mission.  Quality  foods  will  over¬ 
whelmingly  predominate,  and  sub-standard,  poor  qual¬ 
ity  foods  will  automatically  fall  into  the  discard. 

- 4* - 

Tentative  Lecture  Tour  of  the  Canners  Lecture 
Bureau  for  October,  1931 

Monday,  October  5,  South  Bend,  Ind. 

Tuesday,  October  6,  Grand  Rapids,  Mich. 

Wednesday,  October  7,  Flint,  Mich. 

Thursday,  October  8,  Detroit,  Mich. 

Friday,  October  9,  Toledo,  Ohio. 

Monday,  October  12,  Cleveland,  Ohio. 

Tuesday,  October  13,  Akron,  Ohio. 

Wednesday,  October  14,  Columbus,  Ohio. 

Thursday,  October  15,  Dayton,  Ohio. 

Friday,  October  16,  Cincinnati,  Ohio. 

Monday,  October  19,  Louisville,  Ky. 

Tuesday,  October  20,  Indianapolis,  Ind. 

Wednesday,  October  21,  St.  Louis,  Mo. 

Thursday,  October  22,  DesMoines,  la. 

Friday,  October  23,  Davenport,  la. 

Monday,  October  26,  Peoria,  Ill. 

Tuesday,  October  27,  Rockford,  Ill. 

Wednesday,  October  28,  Madison,  Wis. 

Thursday,  October  29,  Milwaukee,  Wis. 

Friday,  October  30,  Kenosha,  Wis. 


WAREHOUSING 

Field  and  Metropolitan  warehousing,  the  first 
merging  into  the  latter  if  desired. 

FINANCING 

Loans  arranged  thro*  affiliated  organization  at  lowest 
rates  consistent  with  collateral  available. 

SERVICE 

General  information,  available  thro’  wide 
spread  contacts  with  producers  and  consum* 
ers,  a  service  we  offer  to  clients. 

GUARDIAN  WAREHOUSING  COMPANY 
222  West  Adams  Street 
Chicago. 


SERIOUS  TOMATO  DISEASE  APPEARS  IN 
MARYLAND  FIELDS 

Tomato  growers  are  cautioned  to  be  on  the  look¬ 
out  for  a  new  disease  of  that  crop  by  R.  A.  Hun¬ 
ter,  specialist  in  canning  crop  diseases  of  the 
University  of  Maryland  Extension  Service.  He  says 
that  this  disease,  known  as  bacterial  canker,  has  ap¬ 
peared  in  Maryland  to  a  serious  extent  for  the  first 
time  this  season,  although  it  has  been  reported  in  sev¬ 
eral  fields  in  the  last  two  years.  It  causes  heavy  losses, 
he  states,  in  fields  where  it  occurs,  in  many  cases  caus¬ 
ing  the  death  of  more  than  half  of  the  plants  and  some¬ 
times  resulting  in  total  loss. 

Counties  in  which  disease  has  been  found  thus  far 
are  Worcester,  Dorchester,  Talbot,  Caroline,  Kent, 
Anne  Arundel,  Montgomery,  Carroll  and  Washington. 
The  trouble  has  been  identified  in  about  thirty  fields, 
and  the  indications  are,  it  is  said,  that  it  is  present  in 
a  good  many  hundreds  of  acres  that  have  not  been  in¬ 
spected. 

Bacterial  canker,  according  to  Mr.  Hunter,  appears 
somewhat  like  wilt,  which  has  been  present  for  a  num¬ 
ber  of  years.  It  is  first  noticed  as  a  dying  of  some  of 
the  branches  on  any  part  of  the  plant.  If  the  branch 
or  stem  is  split  open,  the  water  tissues  are  found 
noticeably  discolored.  As  the  disease  progresses  rot¬ 
ted  hollows  may  be  found  in  the  pith  of  the  plant,  and 
finally  the  entire  plant  may  die.  Ofter  the  bark  splits 
to  form  cankers  on  the  stem. 

Mr.  Hunter  says  that  the  disease  may  be  carried  in 
the  seed,  and  most  of  the  cases  in  the  State  this  year 
have  been  traced  to  the  use  of  infected  seed.  In  some 
instances  it  has  been  brought  in  on  southern-grown 
plants.  He  states  that  bacterial  canker  will  live  over 
winter  in  the  soil  in  some  sections  of  the  South,  but  it 
has  not  been  proved  that  it  will  live  over  in  Maryland 
soils.  However,  he  advises  that  the  land  be  rotated  as 
a  possible  control  measure. 

The  grower  or  canner  is  urged  to  make  every  effort 
to  obtain  disease-free  seed.  Use  of  State  certified  seed 
is  recommended  unless  other  lots  can  be  obtained  which 
are  definitely  known  to  be  free  from  infection.  Some 
seed,  it  is  said,  has  been  labeled  as  certified  which  was 
not  inspected  by  officials  of  the  state  colleges  or  de¬ 
partments  of  agriculture,  and  buyers  of  seed  are  urged 
to  look  for  the  seal  of  these  state  institutions  on  seed 
that  is  represented  as  certified. 


SALMON  SELLING  TO  BE  STABILIZED 

P.  HALFERTY  &  CO.,  Seattle,  under  date  of 
September  3rd,  says: 

*  “F'or  your  posting,  a  definite  concerted  effort 
is  being  made  at  this  time  by  responsible  factors 
in  the  salmon  industry  to  work  out  a  stabilization 
program. 

We  have  withheld  announcement  of  this  move 
until  now,  pending  the  completion  of  the  organiza¬ 
tion,  which  is  now  accomplished  and  a  definite 
program  being  developed. 

Just  what  the  outcome  will  be  we,  of  course, 
cannot  predict,  but  certainly  a  constructve  step 
of  this  nature  is  in  order,  particularly  at  this  time, 
when  pinks  and  chums  are  selling  far  below  the 
cost  of  production. 

You  will  be  advised  of  further  progress  in  due 
course.” 


MICHIGAN  LITHOGRAPHING  CO 


MANUFACTURERS  OF 


MAIN  OFFICE  AND  FACTORY 

GRAND  RAPIDS.  MICHIGAN 


BRANCH  OFFICES 

NEW  YORK 

CHICAGO 

EDINBURG  .  IND. 

FINDLAY.  OHIO 

COLONIAL  BOY  COPYRISHTBO 


Pedigree  Seeds 

Of  course,  you  know  whose  seeds  these  are.  We  have  advertised 
this  slogan  for  so  many  years  that  like  our  other  slogan  “Seeds 
which  Succeed”  is  known  by  everyone.  We  can  call  them  Pedigree 
Seeds  as  they  come  from  a  long  line  of  Pedigreed  ancestors,  seeds 
which  have  been  selected  carefully  for  147  years.  If  you  need  any 
seeds  of  any  variety,  of  any  quantity  for  fall  shipment  or  after 
the  1931  crop,  write  us  and  let  us  quote  you. 

Business  founded  147  years  ago. 

D.  Landreth  Seed  Company 

BRISTOL,  PA. 


SPEED  UP  FIELD  WORK 

WITH 

SWING’S  5/8  HAMPERS 

Economical  manufacturing  is  best  effected  by  using  machinery  and  supplies 
that  will  do  the  job  for  which  they  are  designed  Best  and  Cheapest. 
Swing’s  I  Bushel  Tomato  Hampers  will  start  your  Tomato  Canning  Oper¬ 
ations  right  because  each  hamper  is  Machine  Stitched  and  is  inspected  so 
that  Every  One  we  deliver  to  our  customers  will  do  its  job  Best  and  Cheap¬ 
est.  Your  inquiry  will  bring  us  to  see  you  with  samples. 

Swing  Brothers  Inc.,  Ridgely,  Md. 


HAMPERS 

NEST 

WHEh 

EMPT 

CRAT£ 

WON! 
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Better  Profits 

A  department  devoted  to  the  consideration  and  discussion  of  sales  questions 
of  every  kind,  and  to  every  phase  affecting  the  sale  and  distribution  of  canned 
foods;  therefore,  of  utmost  importance  to  every  canner,  because  on  your  sales 
depends  your  profits.  Improvement  in  selling  methods  must  result  in  better 
profits.  Conducted  by  an  Expert  of  long  experience,  but  whose  identity  will 
be  kept  hidden. 

Questions  Invited,  and  Your  Opinions  Welcomed. 


ABOUT  a  month  ago  I  mentioned  in  one  of  these 
/A  articles  how  encouraged  one  felt  when  signs  were 
seen  that  suggestions  were  being  adopted. 

Here’s  another  sign  that  canners  are  at  last  adopt¬ 
ing  sales  methods  followed  for  years  by  manufacturers 
supplying  the  wholesale  grocery  trade. 

In  a  jobbing  house  quite  untouched  until  lately  by  the 
wave  of  “cheap”  buying  I  saw  prominently  posted  a 
canners  offer  of  free  balloons.  Evidently  both  canner 
and  customer  are  alive  to  the  situation  and  the  canner 
is  helping  to  meet  it  in  fine  fashion. 

No  doubt  many  of  you  are  familiar  with  the  sales 
plan  in  question.  There  are  many  angles  but  in  the 
main,  a  balloon  is  given  by  the  retail  grocer  with  each 
can  of  a  certain  product  sold.  The  balloons  are  com¬ 
paratively  inexpensive,  are  good  advertisements  and 
are  well  liked  by  the  little  folks  who  accompany  their 
mothers  to  the  grocery  store.  This  particular  offer  in¬ 
cluded  a  poster  for  the  retailers  window  in  order  that 
he  might  call  attention  of  the  passeby  to  his  distribu¬ 
tion  and  incidentally,  attract  their  attenion  to  his  tasty 
and  appetizing  window  display. 

I  have  said  the  balloons  are  inexpensive.  Certainly 
they  cost  no  more  than  would  be  spent  in  “moving”  a 
block  of  goods  to  some  chain  outlet  at  a  dime  a  dozen 
under  the  market  in  order  to  raise  money  or  clear 
warehouse  stocks. 

And  by  means  of  the  balloons,  the  orgy  of  “cheap” 
buying  is  being  effectively  combatted  by  the  canner, 
his  distributor  and  the  retailers  who  co-operate. 

One  of  the  largest  manufacturers  of  chewing  gum 
has  been  a  consistent  user  of  balloons  as  sales  aids  for 
a  long  time  and  I  am  glad  to  see  canners  taking  a  leaf 
from  the  same  book  of  sales  strategy. 

Do  not  misunderstand  me,  I  am  not  supposing  for  a 
moment  that  the  canner  whose  sales  plan  I  describe 
has  taken  the  hint  for  this  movement  from  any  of  the 
articles  in  this  column,  but  I  am  pointing  with  pride 
to  the  fact  some  one  is  starting  to  merchandise  their 
pack  in  a  way  helpful  to  the  wholesaler  and  retailer 
who  feel  something  should  be  done  toward  retaining  in 
the  minds  of  the  American  housewife  the  realization 
that  the  best  in  canned  foods  is  still  the  cheapest. 

In  the  minds  of  many,  balloons  are  old-fashioned, 
then  too,  as  long  as  they  are  being  used  as  sales  helps 
by  one  canner  no  other  would  like  to  adopt  them  too 
at  the  same  time  or  during  the  same  season.  Such  an 
objection  is  well  founded  but  can  be  easily  met. 

You  can  buy  knocked  down  airplanes  with  your  ad 
imprinted  on  the  wings  and  be  right  up  to  date. 

One  of  the  leading  airplane  manufacturers  has  lent 
his  name  to  a  toy  plane  which  is  guaranteed  to  do  all 
sorts  of  stunts  and  is  enjoyed  by  any  youngster  old 
enough  to  be  interested  in  throwing  things  in  the  air 
or  sailing  planes  or  gliders. 


These  too,  are  inexpensive,  your  advertisement 
stands  out  on  them,  the  father  of  the  family  or  the 
mother,  if  mechanically  inclined,  can  not  help  but  re¬ 
member  the  canned  foods  supply  furnishing  the  plane 
because  enough  time  must  be  spent  by  the  parent  while  • 
putting  the  plane  together  so  that  your  name  is 
stamped  on  their  memory. 

I  now  look  for  some  enterprising  canner  to  go  a  step 
further  in  this  scheme  for  increasing  interest  in  their 
goods  by  supplying  a  usable  kitchen  article  in  return 
for  so  many  labels  from  cans  of  their  product. 

Some  will  offer  to  give  an  aluminum  saucepan  in 
return  for  one  hundred  labels  from  their  goods,  others 
will  seek  to  shorten  the  period  during  which  a  house¬ 
wife  must  wait  for  her  premium  and  will  offer  the 
saucepan  or  some  like  article  of  value  in  return  for  a 
few  labels  and  a  little  money. 

In  such  a  case,  the  money  asked  is  generally  enough 
to  pay  for  the  premium  when  bought  in  large  quanti¬ 
ties  but  is  still  much  less  than  a  purchaser  would  pay 
in  a  department  store  for  an  article  of  like  quality. 

Both  merchandising  plans  are  good,  both  are  often 
used.  Personally,  I  like  to  keep  the  housewife  inter¬ 
ested  in  my  proposition  as  long  as  possible.  This  re¬ 
sult  is  best  obtained  by  offering  the  premium  only  in 
return  for  quite  a  number  of  labels.  Probably  this 
plan  is  best  to  follow  where  your  goods  are  more  or 
less  well  known. 

Soap  and  milk  people  use  the  other  variation,  labels 
and  money  for  premiums,  quite  extensively  when  they 
want  to  move  quickly  a  volume  of  goods  in  a  market 
where  they  lack  sufficient  distribution. 

In  the  days  before  everyone  made  money  in  the  stock 
market,  thousands  of  modest  homes  were  furnished 
with  countless  articles  of  bric-a-brac  from  the  premium 
parlors,  husbands  were  urged  to  buy  cigars  by  the  box 
from  stores  giving  coupons,  etc. 

Now  that  it’s  smart  to  be  thrifty,  just  watch  the  pre¬ 
miums  come  back  to  their  former  position  in  retail 
merchandising. 

The  youngsters  of  today  can  just  about  remember 
when  leading  advertisers  offered  to  send  for  framing, 
copies  of  lithographs  used  in  store  posters,  often  in¬ 
cluded  in  the  shipping  cases  in  which  the  product  ad¬ 
vertised  was  pack^. 

Already  one  automobile  manufacturer  is  offering  to 
send  copies  of  photographs  used  in  his  advertisements 
to  any  one  who  sends  for  them. 

Why  not  have  prepared  a  series  of  post-cards  show¬ 
ing  attractive  views  of  your  plant,  canning  operations, 
scenery  around  the  town  where  your  factory  is  located 
and  so  on.  Offer  to  send  the  complete  series  in  return 
for  three  labels  from  your  cans  and  six  cents  or  what¬ 
ever  the  cost  of  mailing  is  ? 
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A.  K.  ROBINS  &  COMPANY,  INC. 

CANNING  MACHINERY  and  SUPPUES 

We  are  manufacturers 


Write  for  copy  of  our  new  catalog 


A.  K.  ROBINS  &  CO.,  Inc.,  Baltimore,  Md< 


ROBERT  A.  SINDALL.  Pwidtnt 


HARRY  R.  STANSBURY.  Vie»-Pre»idmnt 


PUMPKIN  MACHINE 


NEW  PERFECTION 
PEA  FILLER 


SKIN  PUMP 


HAMACHEK’S  IDEAL 
GREEN  PEA  HULLING  MACHINES 

Their  use  insures  more 
thorough  hulling,  abetter 
pack  and  a  larger  profit. 

CATALOGUE  ON  REQUEST 

FRANK  HAMACHEK  MACHINE  CO. 

Kewaunee,  Wisconsin 

MANUFACTURERS  OF 

IDEAL  VINERS,  VINER  FEEDERS,  ENSILAGE  DISTRIBUTERS  and  CHAIN  ADJUSTERS 

ESTABUSHED  1880  INCORPORATED  1924 
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Describe  your  offer  fully  on  a  sheet  of  paper  that 
will  fit  into  your  shipping  case,  place  fifteen  or  twenty 
of  these  in  the  top  of  the  case  before  it  is  packed  and 
on  top  of  them  place  a  broadside  to  the  retail  grocer 
telling  him  about  the  sales  plan  and  how  to  work  it. 
Canners  have  said  in  the  past  they  could  not  advertise 
as  others  do  because  of  the  small  margin  of  profit  at 
which  canned  foods  must  be  moved. 

They  will  learn  in  time  they  can  not  afford  not  to 
advertise  as  much  as  they  can,  and  that  they  niight 
better  spend  money  in  simple,  workable  advertising 
plans  than  to  waste  it  by  allowing  radical  price  con¬ 
cessions  and  obtaining  little  if  any  sales  building  value 
from  such  sales. 

If  you  determine  to  start  advertising  in  a  small  way 
this  fall,  using  premium  advertising,  you’ll  find  your¬ 
self  in  good  company!  You’ll  find  it  is  easily  controlled 
from  an  expense  standpoint,  what  is  most  important 
today,  you  will  learn  that  constructive  efforts  to  mer¬ 
chandise  your  pack  are  much  more  satisfactory  than 
slaughtered  prices  with  no  resultant  consumer  interest. 

- ^ - 

ILLINOIS  SENATOR  EXPLAINS  STAND  IN 
OPPOSING  CHAIN  STORE  TAX  LAW 

IN  the  recent  session  of  the  Illinois  Legislature,  there 
were  several  measures  introduced  which  would 
place  heavy  taxes  on  chain  stores  although  but  one 
or  two  of  them  reached  the  floor  of  the  Senate  as  actual 
proposed  bills. 

However,  there  was  one  bill  which  would  have  im¬ 
posed  a  tax  of  $25  on  the  first  three  stores  operated  by 
a  company  and  $1,000  tax  on  each  additional  store 
which  passed  the  lower  house  only  to  be  defeated  in 
the  Senate  by  postponement  at  the  close  of  the  session. 
Thus,  it  was  killed  until  the  next  session  when  chain 
store  opponents  in  the  Legislature  state  that  they  will 
introduce  further  bills. 

Senator  James  0.  Monroe,  of  Illinois,  who  played  an 
important  part  in  the  defeat  of  the  tax  measure  re¬ 
cently  issued  a  statement  explaining  his  stand  on  the 
case. 

In  explaining  the  steps  taken  in  the  Senate  to  defeat 
the  bill  by  its  opponents.  Senator  Monroe  said  that 
while  the  bill  was  in  its  second  reading  in  the  Senate, 
it  was  amended  in  a  dozen  ways,  so  as  to  exempt  sev¬ 
eral  lines  of  business. 

Nearly  every  Senator,  he  continued,  had  some  friend 
in  some  line  of  chain  store  business  that  he  wanted  to 
protect.  But  very  few  had  the  courage  to  stand  up  and 
resist  the  bill  outright,  although  nearly  all  realized  that 
it  was  wrong  in  principle,  he  declared. 

“Senator  Arthur  Huebsch,  of  Brookfield,  openly  op¬ 
posed  the  passage  of  the  bill,  and  I,”  he  continued, 
“finally  made  a  motion  to  kill  it  by  striking  out  the 
enacting  clause.  This  motion  lost  but  the  following 
day  a  motion  was  made  to  defer  action  on  it  until  the 
next  session,  which  was  the  same  thing  as  killing  it, 
and  the  motion  carried,  without  a  roll  call,  but  with 
almost  a  unanimous  vote.” 

In  the  statement  issued  clarifying  Senator  Monroe’s 
position  he  held  that  chain  stores  are  legitimate  busi¬ 
nesses  and  that  “strangulation”  tax  measures  are  not 
the  proper  methods  to  curb  them  if  they  violate  busi¬ 
ness  rules. 


“Chain  stores  are  not  nuisances,  worthy  to  be  for¬ 
bidden  by  the  law,”  he  said.  “They  are  legitimate 
businesses.  It  is  not  contrary  to  sound  public  policy  to 
have  merchandise  sold  in  chain  stores.  There  is  no 
charge  made,  and  no  representation  set  up  by  this  bill 
that  the  chain  stores  are  in  unfair  competition  with 
singly-owned  stores,  in  restraint  of  trade.  If  such  were 
the  case,  the  operators  of  chain  stores  could  be  sub¬ 
jected  to  action  under  the  Sherman  law  against  unlaw¬ 
ful  conspiracy.  The  very  fact  that  this  bill  seeks  to 
license  such  stores  indicates  that  they  are  legitimate 
business. 

“This  bill  seeks  to  forbid  the  operation  of  chain 
stores  by  a  method  of  strangulation,  which  I  submit  to 
you,  is  not  the  proper  means  to  restrain  them.  If  they 
were  iindesirable  within  the  purview  of  constitutional 
government,  then  we  should  forbid  them  outright.  If 
they  are  not  undesirable  and  are  legitimate  business, 
then  we  should  permit  them  to  operate  on  the  same 
lines  as  other  businesses.” 

Senator  Monroe  stated  that,  while  in  his  opinion,  the 
bill  was  plainly  unconstitutional,  even  admitting  it  was 
constitutional,  it  was  totally  unfair. 

“In  the  first  place,”  he  continued,  “it  took  no  account 
of  the  size  of  the  store  nor  the  volume  of  business  done, 
hence  cannot  be  justified  as  a  sales  tax  or  an  excise 
tax  based  on  sales  or  profits. 

“A  merchant  might  establish  a  store  in  my  city  and 
by  virtue  of  diligence  and  shrewdness  build  up  a  busi¬ 
ness  of  hundreds  of  thousands  of  dollars  a  year,  he 
might  stifle  and  freeze  out  all  the  merchants  of  my  city 
and  he  might  reach  out  to  neighboring  towns  and  sap 
and  (iraw  all  the  business  from  them,  so  that  the  local 
merchants  there  might  be  forced  out  of  business — and 
yet  this  bill  would  not  touch  him.  But  if  he  goes  to 
the  neighboring  towns  and  opens  stores — as  has  ac¬ 
tually  happened  in  my  country,  where  a  man  born  in 
Collinsville  and  starting  in  business  in  Granite  City 
now  has  some  twenty  stores  in  some  fifteen  different 
towns — then  he  is  subjected  to  a  tax  under  this  bill.” 

He  characterized  the  tax  schedule  provided  for  under 
provisions  of  the  proposed  measure  as  “absurd.” 

“If  you  operate  a  store,  or  two  or  three  stores,  you 
do  so  without  paying  any  tax  under  this  bill.  Then  if 
you  add  a  fourth  store,  you  must  pay  $25  on  each  of 
the  first  three  and  $1,000  for  the  fourth  one,  eight  times 
what  you  pay  for  the  other  stores.  You  must  do  this, 
even  though  the  fourth  store  may  not  do  one-tenth  of 
the  business  done  by  the  first  store.  No  consideration 
is  taken  of  the  amount  of  business  done,  of  the  profits 
made,  of  the  amount  of  competition  set  up  against  other 
local  stores,  by  some  man  who  may  own  three  stores  in 
the  town  or  whether  it  is  a  branch  of  a  mail-order 
house,  or  even  whether  there  are  any  other  stores  in 
the  town.  No  facts  or  circumstances  are  permitted  to 
govern  except  the  mere  fact  that  it  is  a  fourth  store 
within  the  State  of  Illinois.  Such  an  affair  and  dis¬ 
criminatory  principle  was  never  before  permitted  to 
enter  into  legislative  politics.  I  think  that  it  would 
instantly  be  declared  unconstitutional,  but  whether  it 
would  be  or  not,  I  say  ihat  we  ought  not  to  tolerate  it. 
It  is  our  function  and  duty  to  define  the  legislative 
policy  of  this  state,  and  we  ought  not  to  shrink  from 
our  duty.” 

It  is  scarcely  necessary  to  discuss  the  merits  of  chain 
stores  as  business  institutions,  he  added.  “But  it  is 
pertinent  to  remark  that  wherever  they  have  been 
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AVARS  LATEST  MODEL 

CUT  STRING  BEAN  and  m  TOMATO  FILLER 


Cut  String 
Beans 
Tomatoes 
Beets 
Cherries 
Plums 


Manufacturers  of 

Pea  &  Bean  Fillers 
Rotary  Syruper 
Hot  Water  Exhauster 
Liquid  Plunger  Filler 
Tomato  Trimmer  & 
Scalder 
Tomato  Corer 
Process  Clock 
Corn  &  Milk  Shakers 
Beet  Topper 
Beet  Grader 
Beet  Slitter 
Beet  Slicer 
Tomato  Washer 
Can  Cleaner 
Can  Sterilizer 
Angle  Hanger 
Friction  Clutch 


AVARS  MACHINE  CO.,  Salem,  New  Jersey 


LABELS 


— as  you  like  them 
— when  you  want  them 

We  are  so  located  that  we  can  take  care 
of  all  your  wants,  promptly,  dependably. 

Avoid  a  rush-job.  Give  us  time  and  we 
can  give  you  the  better  job.  But  we  can 
take  care  of  the  rush  job,  too. 

— Labels  of  every  description 
— As  many  colors  as  desired 
— And  at  the  right  prices 


RENNEBURG’S 

Improved  Process  Steel  Kettle 

Equipped  with  all  the  latest  improve¬ 
ments.  Strongly  and  accurately  made. 
Has  been  used  for  years  with  perfect 
satisfaction. 


MADE  BY 

Edw.  Renneburg 
&  Sons  Company 

OFFICE: 

2639  Bostoa  Street 
WORKS: 

Atlantic  Wharf,  Boston  Street  and 
Lakewood  Avenue 

BALTIMORE  MD. 
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established  they  have  resulted  in  the  lowering  of  prices 
to  the  consumer,  which  ought  not  to  be  overlooked. 
There  has  been  too  much  of  disregard  for  the  ultimate 
consumer  in  American  economic  life.  We  lay  protec¬ 
tive  tariffs  for  the  benefit  of  any  and  all  sorts  of  pow¬ 
erful  special  interests,  totally  disregarding  the  wants 
and  desires  of  the  people  who  will  consume  the  pro¬ 
tected  products.  That’s  the  trouble  with  the  farmer 
today — he  has  to  sell  on  an  open  competitive  market 
and  he  has  to  buy  protected  goods  on  a  tariff-inflated 
market.  If  we  undertake  to  protect  the  small  local  man 
against  the  competition  of  the  chain  store,  we  simply 
make  the  consumer  pay  more  for  the  goods  he  buys 
from  the  chain  stores,  without  actually  giving  any  aid 
to  the  local  merchant.” 

Following  this  chain  of  logic.  Senator  Monroe  con¬ 
tinued,  “Now  if  the  interests  of  the  local  small  mer¬ 
chant  are  so  vital  to  the  welfare  of  the  country  and  if 
he  is  being  so  menaced  by  the  chains  that  we  are  called 
on  to  legislate  in  his  behalf,  then  we  should  wake  up 
and  face  the  matter  squarely  and  pass  a  law  forbidding 
any  man  to  own  more  than  one  store.” 

Senator  Monroe  holds  that  the  day  of  the  small  inde¬ 
pendent  store  had  passed  from  natural  economic  causes 
rather  than  solely  from  chain  store  competition. 

“The  whole  thing  is  absurd,”  he  concluded.  “I  am 
sick  and  tired  of  the  effort  to  regulate  and  license  and 
tax  business  and  individuals.  Our  country  has  grown 
and  prospered  under  the  principles  of  free  and  unre¬ 
stricted  commerce.  Business  conditions  change,  but 
the  principles  of  fair  barter  and  fair  trade  do  not.  We 
ought  not  try  to  change  them.  Any  attempted  rupture 
of  them  will  only  result  in  harm,  in  the  opening  up  of 
the  avenue  to  all  sorts  of  discrimination,  discrimina¬ 
tory  abuses,  wherein  one  day  you  will  be  laying  a  hard¬ 
ship  on  your  neighbor  and  competitor  and  the  next  day 
he  will  be  retaliating  with  some  burden  upon  you.” 

It  will  be  remembered  that  the  bill  referred  to  by 
Senator  Monroe,  while  conceded  to  be  unconstitutional 
because  of  its  severe  tax  schedule,  alarmed  the  nation’s 
chain  store  interests  to  the  point  of  concentrating  sev¬ 
eral  members  of  their  high-powered  legal  staff  upon 
the  scene.  While  they  did  not  fear  the  passage  of  this 
bill,  it  was  feared  that  a  modified  measure  might  be 
passed  at  the  last  minute  which  would  embody  less 
severe  taxes  on  chain  store  units  but  still  tax  them  to 
a  point-^here  it  would  seriously  curtail  their  income. 


POWDERED  APPLE  PECTIN 

SPEAS-NUTRL-JEL 

NEUTRAL  IN  COLOR  AND  FLAVOR 

Write  or  Wire  for  Samples  and  Prices 

SPEAS  MANUFACTURING  CO. 

Kansas  City,  Mo. 

Licensed  under  Patents  1,646,157,  Oct.  18,  1927;  1,655,398,  Jan.  3,  1928; 
Application  166,020  Feb.  4,  1927. 


PATENT  AND  TRADE-MARK  LAW  FIRM  CELE¬ 
BRATES  SEVEN'OETH  ANNIVERSARY 

SEVENTY  years  is  a  long  time  for  a  patent  and 
trade-mark  law  firm  to  remain  continuously  in 
business.  Mason,  Fenwick  &  Lawrence  has  this 
distinctive  honor.  In  1861  this  firm  was  established  by 
Judge  Charles  Mason,  then  retiring  as  Commissioner  of 
Patents;  Robert  W.  Fenwick,  a  patent  attorney  and 
expert,  and  DeWitt  C.  Lawrence,  a  member  of  the 
Appeal  Board  of  the  U.  S.  Patent  Office.  Judge  Mason, 
in  addition  to  having  been  Commissioner  of  Patents, 
was  a  graduate  of  West  Point,  at  the  head  of  his  class, 
and  afterwards  taught  mathematics  at  that  institution. 
General  Robert  E.  Lee  graduated  second  in  the  class 
with  Judge  Mason,  and  was  his  lifelong  friend.  Judge 
Mason  had  also  been  editor  of  the  Burlington  “Hawk- 
eye”  and  Governor  of  Iowa. 

Many  Famous  Clients 

The  firm  of  Mason,  Fenwick  &  Lawrence,  on  its  for¬ 
mation  in  1861,  notwithstanding  the  outbreak  of  the 
civil  war,  immediately  started  on  a  very  successful  and 
notable  career.  Some  of  the  clients  who  came  to  them 
in  the  early  days  were  the  late  Seth  Wheeler,  president 
of  the  American  Perforated  Wrapping  Paper  Company, 
now  the  A.  P.  W.  Paper  Company,  Albany,  N.  Y. ;  Ben¬ 
jamin  David  Gullett,  inventor  of  the  famous  Gullett 
gin,  who  founded  the  Gullett  Gin  Company,  Amite,  La. ; 
Philetus  W.  Gates,  president  of  Gates  Iron  Works, 
Chicago,  afterwards  taken  over  by  the  Allis-Chalmers 
Company ;  Charles  M.  Hall,  inventor  of  the  process  for 
the  reduction  of  aluminum  by  electrolysis,  later  presi¬ 
dent  of  the  Aluminum  Company  of  America;  B.  F. 
Avery,  the  noted  inventor  of  plows  and  cultivating  im¬ 
plements,  late  president  of  B.  F.  Avery  &  Sons,  Louis¬ 
ville;  Stephen  Sanford,  former  president  of  Stephen 
Sanford  Sons,  Inc.,  manufacturers  of  carpets ;  Birdsill 
Holly,  inventor  of  systems  for  heating  groups  of 
buildings,  the  business  being  at  present  conducted  by 
American  District  Steam  Company,  North  Tonawanda, 
N.  C. ;  Wm.  McClave,  inventor  of  Argand  Steam  blow¬ 
ers,  rocking  grates  and  stokers,  founder  of  McClave, 
Brooks  &  Co.,  Scranton,  Pa. ;  Joseph  K.  Priest,  inventor 
of  Hair  Clippers,  late  president  of  American  Shearer 
Manufacturing  Company,  Naslina,  N.  H.,  and  in  more 
recent  years,  Larkin-Warren  Refrigerating  Corpora¬ 
tion,  manufacturers  of  refrigerating  apparatus ;  Henry 
Vogt  Machine  Company,  manufacturers  of  condensors ; 
Hershey  Chocolate  Company,  manufacturers  of  choco¬ 
lates  and  confectionery ;  John  Morrell  &  Co. ;  West  Vir¬ 
ginia  Pulp  and  Paper  Company ;  Stephen  F.  Whitman 
<fe  Son,  Inc.,  manufacturing  confectioners;  National 
Confectioners  Association;  Snider  Packing  Company; 
C!alifornia  Fruit  Exchange ;  Earle  Fruit  Company ;  Sea 
Coast  Canning  Company;  Sprague-Warner  &  Co.; 
Plorida  Fruit  Canners,  Inc. ;  Kelley-Clarke  Company ; 
Val  Blatz  Brewing  Company;  Pabst  Corporation;  Cali¬ 
fornia  Canneries,  Inc. ;  Chase  &  Co. ;  Cox  Gelatine  Com¬ 
pany;  Bunte  Bros.;  Vanity  Fair  Silk  Mills;  Crown 
Overall  Manufacturing  Company ;  Allcock  Manufactur¬ 
ing  Company;  Dwinell-Wright  Company;  U.  S.  Print¬ 
ing  and  Lithograph  Company ;  Simpson  &  Doeller  Com¬ 
pany;  Stecher  Lithograph  Company;  Chas.  A.  Stevens 
&  Bros.;  Jos.  Burnett  Company;  Planters  Nut  and 
Chocolate  Company ;  Fayette  R.  Plumb,  Inc. ;  Glidden 
Company ;  Virginia-Carolina  Chemical  Company ;  Nun- 
nally  Company;  Lancaster  Iron  Works;  The  Crown 
Overall  Manufacturing  Company;  Ward  G.  Foster; 
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The  People’s  Drug  Stores,  Inc.;  Howey  in  the  Hills 
Company;  F.  M.  Howell  Company;  High  Rock  Knit¬ 
ting  Company ;  C.  D.  Kenny  Company ;  Newport  Roll¬ 
ing  Mills  Company;  Port  Huron  Sulphate  and  Paper 
Company;  Polk  Miller  Products  Company;  Quaker 
State  Oil  Company;  Joseph  Schlitz  Brewing  Company, 
and  thousands  of  others. 

Specialists  Associated  With  Firm 

While  this  old-established  firm  does  a  general  pat¬ 
ent  and  trade-mark  practice  before  the  federal  courts 
and  the  U.  S.  Patent  Office,  it  has  a  specially  active 
business  in  connection  with  the  preparation  and  prose¬ 
cution  of  application  for  patents  relating  to  electrical 
refrigeration,  radio  and  airplane  inventions  and  repre¬ 
sents  some  of  the  prominent  manufacturers  in  the 
United  States  in  other  patent  matters,  as  well  as  in 
trade-mark  business. 

In  addition  to  the  members  of  the  firm,  Edward  T. 
Fenwick,  Edward  G.  Fenwick  and  Charles  R.  Fenwick, 
they  have  a  large  number  of  patents  and  trade-mark 
specialists  associated  with  them,  among  them  Joseph 
Dugan,  Henry  S.  Morton,  William  F.  Lamb,  Wm.  H. 
Muzzy,  Charles  F.  Burkhart  and  William  G.  MacKay. 
Mr.  Dugan  and  Mr.  Morton  are  both  former  members 
of  the  examining  corps  of  the  U.  S.  Patent  Office. 

The  firm  has  recently  moved  to  its  new  offices.  Suite 
726,  Woodward  Building,  Washington,  D.  C.,  occupying 
eleven  handsomely  furnished  rooms. 

- ^ - 

UNIQUE  CENTRAL  SAMPLING  PLAN  GUARDS 
DEALER  AGAINST  QUALITY  VARIATIONS 
IN  DEL  MONTE  FOODS 

OVER  200,000  cans  were  opened  and  sampled  last 
year,  over  75,000  cans  under  the  immediate  su¬ 
pervision  of  the  Del  Monte  executives  and  their 
staff  in  the  main  laboratories  of  the  California  Packing 
Corporation  at  its  San  Francisco  offices. 

This  system  of  centralized  sampling  is  believed  to  be 
one  of  the  most  thorough  and  efficient  in  the  entire 
canned  foods  field.  It  really  starts  in  the  Del  Monte 
canneries  themselves,  each  of  which  is  equipped  with 
its  own  sampling  room.  Here  each  day’s  run  of  every 
product  packed  is  sampled  and  carefully  tested.  This 
is  the  cannery  superintendent’s  own  daily  check  on  the 
quality  of  his  pack.  It  enables  him  to  detect  and  check 
immediately  any  variations  in  quality. 

The  heart  of  Del  Monte’s  testing  system,  however, 
is  the  large  sampling  laboratory,  located  on  a  sunlit 
upper  floor  at  Del  Monte’s  San  Francisco  headquarters. 
To  this  central  sampling  room  full  samples  of  each 
day’s  run  are  expressed  daily  from  every  Del  Monte 
cannery.  Promptly  at  a  designated  hour  each  morning 
samples  received  during  the  previous  day  are  opened 
and  poured  into  white  porcelain  dishes,  set  on  long 
white  tables.  Del  Monte  executives  and  their  assist¬ 
ants  then  methodically  inspect  each  individual  sample, 
testing  the  can  for  vacuum,  taking  the  net  content  and 
drain  weights,  testing  the  syrup  for  sweetness,  and 
examining  each  piece  of  fruit  for  soundness,  workman¬ 
ship,  flavor,  color  sizing,  tenderness  and  appearance. 
A  full  record  is  kept  of  each  sample.  Even  a  slight 
\  ariation  from  established  Del  Monte  requirements  de- 
oiands  a  recheck  of  the  entire  day’s  pack  from  which 
the  sample  came,  and  may  result  in  all  of  it  being  di¬ 
verted  to  lower  grades,  not  packed  under  the  Del  Monte 
label. 


During  the  heaviest  part  of  the  canning  season  sev¬ 
eral  such  tests  are  often  made  in  one  day.  Following 
the  sampling,  the  products  are  disposed  of  to  needy 
charitable  institutions,  thus  avoiding  waste  and  at  the 
same  time  furnishing  many  unfortunates  with  deli¬ 
cacies  otherwise  unobtainable. 

Despite  the  thoroughness  of  both  cannery,  and  cen¬ 
tral  laboratory  tests,  however,  a  third  check  is  made 
at  the  end  of  the  canning  season  right  in  the  cannery 
warehouses  by  the  .field  force  of  the  Del  Monte  inspec¬ 
tion  department.  In  this  check  samples  are  taken  from 
every  day’s  run  of  every  variety  packed  by  that  can¬ 
nery  during  the  season.  The  record  of  these  tests, 
checked  against  records  of  previous  samplings  from 
the  same  runs,  serves  as  the  final  verification  of  Del 
Monte  quality  in  every  can. 

- ❖ - 

CANNING  OF  STATE’S  HIGH-QUALITY  FRUITS 
AND  VEGETABLES  URGED 

PENNSYLVANIA  housewives  will  have,  during 
the  next  two  months,  one  of  the  best  opportu¬ 
nities  in  years  to  purchase  home-grown,  high- 
quality  fruits  and  vegetables  at  a  price  which  will  jus¬ 
tify  extensive  canning,  preserving  and  storing  for  the 
coming  winter,  according  to  George  A.  Stuart,  director 
bureau  of  markets,  Pennsylvania  Department  of  Ag¬ 
riculture. 

“Reports  indicate  that  the  peach  marketing  season 
will  be  at  its  height  during  the  first  two  weeks  of  Sep¬ 
tember,”  Mr.  Stuart  explains.  “The  crop  is  said  to  he 
of  unusually  fine  quality  and  the  price  will  be  reason¬ 
able.  Every  housewife,  whether  buying  peaches  in 
small  lots  for  table  use  or  in  quantities  for  canning, 
should  insist  upon  a  well-graded,  uniform  fruit. 

“The  fall  apple  picking  season,  which  will  follow 
soon  after  the  peach  harvest,  will  provide  another  op¬ 
portunity  to  the  thrifty  housewife.  Excellent  fruit, 
fresh  from  the  orchards,  will  be  available  on  every 
hand. 

“A  reasonable  price  and  a  wide  interest  among 
growers  in  grading  according  to  official  standards  make 
the  coming  fall  and  winter  look  especially  promising 
for  the  millions  of  consumers  in  and  near  the  Common¬ 
wealth  who  enjoy  the  unusual  flavor  and  quality  of 
Pennsylvania-grown  fruits  and  vegetables. 

“For  several  weeks  high-quality  vegetable  crops, 
especially  tomatoes,  lima  beans  and  sweet  com,  have 
been  plantiful  in  the  markets  at  very  reasonable  prices. 
Thousands  of  housewives  have  taken  advantage  of  this 
unusual  opportunity  to  provide  a  supply  of  canned 
foods  for  the  winter  season.” 


CANHED  FOODS  STORAGE 

MONEY  Loaned  on  Consignments  at  rea¬ 
sonable  rates  of  interest  -  on  our  own  negoti¬ 
able  Warehouse  Receipts, 


For  full  information,  write  us  direct  or  consult 
your  Brokers. 

WAKEM  &  McLaughlin 

(INCORPORATED) 

22S  E.  ILLINOIS  ST.,  CHICAGO,  ILL. 
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Wanted  and  For  Sale 

This  is  a  page  that  must  be  read  each  week  to  be  appreciated.  You  are  unlikely  to  be  interested  every  week  in 
what  is  offered  here,  but  it  is  possible  you  will  be  a  dozen  times  in  the  year.  If  you  fail  to  see  and  accept 
your  opportunity  your  time  is  lost,  together  with  money.  Rates  upon  application. 


For  Sale — Machinery 


FOR  SALE — New  Copper  Steam  Jacketed  Kettles  and 
Mixers,  twelve  sizes  -  15  to  500  gallon.  Also  25  and 
50  gallon  Tilting  Kettles.  Always  in  stock,  all  extra 
heavy,  tested  225  pounds  pressure.  Buy  new  kettles 
that  carry  a  responsible  manufacturer’s  guarantee. 
Also  new  Copper  Pulp  Coils  in  stock,  for  1,000  gallon 
tanks.  Hamilton  Copper  &  Brass  Works,  Hamilton,  0. 

Kettle  Manufacturers  .  .  Established  1876 


FOR  SALE — 175  H.  P.  Triple  Return  Boiler;  15,  20  and 
25  H.  P.  Steam  Engines,  Ayars  Rotary  Fillers  and 
Universal  Filler  for  tomatoes  and  string  beans;  Link 
Belt  Peeling  Table  for  74  operators;  Closed  Retorts; 
Process  Racks;  Knapp  Labelling  Machine  for  No.  2 
cans;  Gravity  Conveyor;  Monitor-Thomas  Scald er; 
Anderson  Barngrover  Cooker  for  2’s,  2J’s  and  3’s; 
and  Hawkins  Hoist. 

Scott  &  Daly,  Inc. ,  Dover,  Del, 


Situations  Wanted 


POSITION  WANTED— Young  woman  with  twelve  years  practi¬ 
cal  experience  in  field  brokerage  business  is  open  for  position  of 
responsibility.  Capable  of  assuming  executive  duties,  including 
management  and  handling  correspondence.  Have  thorough 
knowledge  of  judging  quality  of  canned  vegetables  and  have  had 
considerable  experience  in  both  buying  and  selling. 

Address  Box  B.1820  care  of  The  Canning  Trade. 


POSITION  WANTED  -  As  Manager,  Superintendent  or  other  res¬ 
ponsible  position  by  young  man,  experienced  in  handling  a  full 
line  of  fruits  and  vegetables,  tomato  products,  pulp,  catsup, 
jams  and  jellies. 

Address  Box  B-1824  care  of  The  Canning  Trade. 


POSITION  WANTED— By  man,  thirty  years  old  with  experience 
in  canning  of  corn  and  tomatoes;  college  graduate  in  agriculture. 
Address  Box  B-1826  care  of  The  Canning  Trade. 


GEAR,  SPROCKETS,  TRANSMISSION 

Service  to  machinery  manufacturers  and 
the  canning  industry. 

We  maintain  a  large  assortment  of  stock  gears 
and  are  equipped  to  furnish  sprockets,  gears, 
and  silent  gears  on  short  notice. 

SLAYSMAN  &  COMPANY 

Manufacturers  of  Industrial  Gears. 

801  E.  Pratt  St.,  Baltimore,  Md. 


WANTED — By  a  man  at  present  employed,  a  position  either  in 
the  manufacturing  or  sales  department  of  the  canning  trade, 
or  in  the  machinery  and  supply  department  of  the  industry;  has 
large  acquaintance  with  wholesale  grocers,  chain  stores  and 
canners;  has  attained  results  in  all  lines  of  the  business..  Re¬ 
ferences. 

Address  Box  B-1827  care  of  The  Canning  Trade. 

POSITION  WANTED  By  capable  man  of  20  years  experience 
packing  a  full  line  of  fruits  and  vegetables;  also  a  machinist  and 
builder.  Will  consider  most  any  kind  of  proposition. 

Address  Box  B-1828  care  of  The  Canning  Trade. 


_  Help  Wanted _ 

SALESMAN  WANTED — To  call  on  jobbing  trade.  Central,  South¬ 
ern  and  Eastern  territories,  selling  catsup  and  other  condiments 
in  carloads.  Good  position  for  man  of  high  ability. 

Address  P.  O.  Box  605,  Marion,  Ind. 


Loren  J.  Sherff  &  Company 

Certified  Public  Accountants 

112  West  Adams  Street 
CHICAGO 


All  questions 
relative  to 

Size  of  packs 

Acreage,  Yields,  Production 
Canned  Food  Prices. 

The  Pure  Food  Law. 

Cut  Out  Weights. 

California  Fruit  Grades. 
Federal  Score  Card  Grades. 
Arbitration  Committees. 

Box  Sizes. 

Can  Sizes,  etc.. 

Can  be  answered  quickly  and 
accurately  if  you 

Use 

Your  Almanac 
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Do  the  job  right. 


Peas  accurately  graded  make  a  better 
appearance  in  the  can  to  the  buying 
public. 

Why  not  add  this  appearance  and  low¬ 
er  sales  resistance  to  your  peas. 

The  Hydro-Geared  Grader  will  give  your 
peas  this  appearance. 

Send  for  the  names  of  satisfied  users 
and  ask  them. 


The  Sinclair-Scott  Co. 

Wells  and  Fatapsco  Sts. 

Baltimore,  Md. 


Sprague-Sells  Corporation 
308  West  Washington  Street 
Chicago,  Illinois 

Send  us  quotation  and  full  details  on  the  following: 

O  No,  500  Kook-More  Koil  and  Tank 
Q  No.  1000  Kook-More  Koil  and  Tank 
Q  Indiana  Pulper 
G  Indiana  Chili  Sauce  Machine 
G  Improved  Brush  Finisher 
G  Indiana  Paddle  Finisher 
G  Indiana  Colossal  Finisher 
G  Langsenkamp  Copper  Kettles,  size . gals. 

Name . 

Address . 


KOOK-MORE  KOILS 
AND  TANKS 

For  Boiling  Down  Tomato  Pulp,  Etc. 

ACTUAL  tests  Kook-More  Koils  have 
JLJ  proved  to  be  the  fastest  cooking  appliance 
ever  offered  to  the  canning  industry.  Built  in 
standard  sizes  to  fit  500  and  1000-Gallon  Tanks. 
Knock-down  Cypress  Tanks  (illustrated)  or 
Enamel  Lined  Steel  Tanks  in  these  sizes  or  in 
any  special  size  can  be  readily  furnished  com¬ 
plete  with  Kook-More  Koils,  traps  and  all  other 
necessary  accessories  for  rapid  installation. 

Kook-More  Koils  are  self-draining  so  that  no 
condensation  remains  in  them,  reducing  burning 
and  the  need  for  cleaning  to  a  minimum. 

Raw  tomato  pulp  can  be  reduced  50%  in 
from  17  to  20  minutes  with  a  Kook-More  outfit. 

Clip,  fill  and  mail  the  attached  coupon  today 
for  full  particulars  of  Kook-More  Koils  and 
Tanks  and  other  Langsenkamp  equipment. 

Sprague-Sells  Corporation 

Division  of 

Food  Machinery  Corporation 
308  West  Washington  Street  Chicago,  III. 

EXCLUSIVE  AGENTS  EXCEPT  IN  INDIANA  FOR: 
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THE  1931  DIRECTORY  OF  CANNERS 

NOW  READY 

A  list  of  the  csoiners  of  the  United  States,  compiled  by  the  National  Canners  Association, 
from  Statistical  Reports  and  such  other  reliable  data.  22ad  Edition. 

Carefully  prepared  and  up-to-date;  lists  corrected  by  Canners  themselves;  verified  by  com¬ 
petent  authorities.  The  various  articles  packed  and  other  valuable  information  is  given. 

Distributed  free  to  members  of  the  National  Canners  Association.  Sold  to  all  others  at 
$2.00  per  copy,  postage  prepaid.  The  book  that  is  needed  by  all  wholesale  grocers, 
brokers,  machinery  and  supplymen,  salesmen,  and  practically  everybody  Interested  in  the 
canning  industry.  Get  your  order  in  early 

National  Canners  Association,  1739  H  St.,  N.  W.  Washington,  D.  C. 

Personal  Checks  Accepted 


••HEINr'  HAND  MADE 


Cheaper  Tomato  Baskets 

Three  Baskets  -  Three  Prices 

We  are  now  making  the  three  following  typ>es 

of  I  Baskets. 

1 .  Out  famous  “Heinz"  hand  made,  heavy  hoop 
basket  with  6  cross  braces. 

2.  Machine  made,  heavy  top  hoop,  galvanized 
metal,  non-rust  hoop  at  bottom. 

3.  Machine  made  basket  with  flat  wood  veneer 
hoop>s. 

We  are  the  largest  basket  manufacturers  in  the  U.  S. 

and  our  quality  is  nationally  known. 

W rite  for  samples,  literature  and  prices. 

Planters  Manufacturing  Co  ,  Inc . 

Portsmouth,  Viroinia. 


MACHINE  MADE 


HIGH  SPEED  AUTOMATIC 
CAN  MAKING  MACHINERY 

Bliss  No*  25  Double  Seamer 

for  Double  Seaming  Irregular  Shapes 
80  to  100  a  minute 

An  entirely  automatic  machine 
that  handles  sanitary  or  dry  pack¬ 
age  cans.  End  feed  is  positive  and 
fool  proof.  Ends  with  straight 
flanges  are  used.  An  inexperi¬ 
enced  operator  successfully  runs 
this  machine.  Results  are  uni¬ 
form.  Takes  work  5"  across  cor¬ 
ners  and  up  to  9^"  high.  Details 
on  request. 

Builders  of  the  300  a  minute  line 


E.  W.  BLISS  CO.  5 


BROOKLYN 
N.  Y.,  U.  S.  A. 


run  f  Detroit,  Cleveland,  Chicago,  Cincinnati, 
Sales  Offices  ^  Philadelphia,  New  Haven,  Rochester 
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CANNED  FOOD  PRICES 


Prices  given  represent  the  lowest  figure  generally  quoted  for  lots  of  wholesale  size,  usual  terms  f.  o.  b.  Baltimore  (unless 
otherwise  noted)  and  subject  to  the  customary  discount  for  cash.  Many  canners  get  higher  prices  for  their  goods;  some  few 
may  take  less  for  a  personal  reason,  but  these  prices  represent  the  general  market  at  this  date. 

Baltimore  fiKures  corrected  by  these  Brokers:  tThomas  J.  Meehan  &  Co.,  ♦Howard  E.  Jones  &  Co.,  SHarry  H.  Mahool  &  Co. 

New  York  prices  corrected  by  our  Special  Correspondent,  tin  column  headed  “N.  Y.”  indicates  1.  o.  b.  factory. 


Canned  Vegetables 


ASPARAGUS*  (California) 

white  Mammoth,  No.  2% . 

Peeled,  No.  2*4 . 

Large,  No.  2*4 . 

Peeled,  No.  2*4 . 

Medium,  No.  2*4 . 

Green  Mammoth,  No.  2*4 . 

Medium,  No.  2*4 . 

Small,  No.  2*4 . 

Tips,  White,  Mammoth,  No.  1  sq.... 

Small,  No.  1  sq . 

Green  Mammoth,  No.  1  sq . 

Small,  No.  1  sq . 

BAKED  BEANSt 

In  Sauce,  8  o* . . 

10  oz . . 

16  oz . 

No.  2*4  . 

No.  10  . 

BEANSt 

Stringless  Stand.  Cut  Green,  No.  2. 

Standard  Cut  Green,  No.  10 . 

Standard  Whole  Green,  No.  2 . 

Standard  Cut  Wax.  No.  2 . 

Standard  Cut  W'ax.  No.  10 . 

Red  Kidney  Standard,  No.  2 . 

Standard,  No.  10 . 


Balto.  N.Y. 


3.75 

3.60 

4.76 

3.25 

3.25 

3.50 

2.85 

3.40 

3.10 

2.80 

2.70 

.46 

.60 

.62% 

1.26 

3.36 

.65 

.65 

3.00 

3.25 

.75 

3.76 

.90 

4.50 


LIMA  BEANSi  (F.  O.  B.  Factory) 


No.  2,  Tiny  Green .  1.75  1.50 

No.  10  .  9.00  . 

No.  2,  Medium  Green .  1.45  . 

No.  10  .  8.00  . 

No.  2,  Green  and  White .  1.10  1.20 

No.  10  .  6.00  . 

No.  2,  Fresh  White... . 90  . 

No.  10  .  5.00  . 

Soaked,  No.  2 . - . 77% . 

BEETS+ 

Baby,  No.  2 .  1*86 

Whole,  No.  2 .  1.15  . 

Whole,  No.  3 .  1.25  . 

Cut,  No.  2 . 80  1.20 

Cut.  No.  10 .  2.85  - 

Whole,  No.  10 .  3.75  4.00 

Diced,  No.  10 .  3.90  . 

CARROTSi 

Standard  Sliced,  No.  2 . 70  1.06 

Sliced.  No.  10 .  3.60  . 

Standard  Diced,  No.  2 . 60  . . 

Diced,  No.  10 .  3.25  . 


CORN?; 

Golden  Bantam,  Fn-ncy,  No.  2 .  1.05 

Extra  Standard,  No.  2 .  1.05 

Extra  Standard,  No.  10 . 

Shoepeg,  Fancy,  No.  2 . 96  . 

Extra  Standard,  No.  2 . 90  . 

Standard,  No.  2 . 85  . 

Standard.  No.  10 . 

Crushed,  Fancy,  No.  2 . 90  .80 

Extra  Standard,  No.  2 . 80  . . 

Standard,  No.  2 . 75  .90 

Standard,  No.  10 .  4.00  4.50 

HOMINY$ 

Standard  Split,  No.  3 . 90  . 

Split,  No.  10 .  3.00  . 

MIXED  VEGETABLES?: 

Standard,  No.  2 . . . 82% . 

No.  10  .  4.60  . 

Fancy,  No.  2 .  1.06  . 

No.  10  .  6.00  . 

OKRA  AND  TOMATOES?: 

Standard,  No.  2 .  1.10  1.46 

No.  10  . 

PFASJ 

i'etit  Pois,  Is . 72% . 

No.  2  Fancy  Sweets,  2s .  1.90 

No.  3  Fancy  Sweets,  2s .  1.60 

No.  4  Fancy  Sweets,  2s .  1.40 

No.  5  Fancy  Sweets,  2s .  1.25 

No.  5  Std.  Sweets,  2s . 

No.  4  Early  June,  Is . 

No.  1  Std.  Alaskas,  2s .  1.10  . 

No.  2  Std.  Alaskas,  2s . 95  . 

No.  3  Std.  Alaskas,  2s . 85  1.10 

No.  4  Stds..  Alaskas,  2s . 80  1.10 

No.  2  Std.  Alaskas.  10s .  4.76  . 

No.  3  Std.  Alaskas,  10s .  4.50  5.60 

-No.  4  Std.  Alaskas.  lOs .  4.25  6.00 

PUMPKIN?: 

Standard,  No.  2*4 . 86  . 

No.  3 .  1.00  . 


L  “  “■ 


CANNED  VEGETABLES— Continued 


CANNED  F'RUITS — Continued 


Balto.  N.Y. 

SAUER  KRAUT* 


Standard,  No.  2 . 65 

No.  2*4  . 65  .75 

No.  3  . 70  .90 

No.  10  .  2.35  2.76 

SPINACH?: 

Standard,  No.  2 . 70  .76 

No.  2% . 96  1.10 

No.  3  .  1.00  . 

No.  10 .  3.00  3.10 

SUCCOTASH?: 

Standard  Green  Corn,  Fresh  Limas, 

No.  2  .  1.30  . 

Standard  Green  Corn,  Dried  Limas, 

No.  2  .  1.05  . 

(Triple)  No.  2  (with  tomatoes) .  1.20  . 

SWEET  POTATOES* 

Standard,  No.  2,  F.  O.  B.  factory . 

No.  2*4  .  1.06  1.07*4 

No.  3  .  1.10  11.20  ■ 

No.  10  .  3.75  3.50 

TOMATOES?: 

Extra  Standard,  No.  1 . 45  .37*4 

F.  O.  B.  County . 40  . 

No.  2  . .  .80 

F.  O.  B.  County . 76  . 

No.  3  .  1.10  . 

F.  O.  B.  County .  1.00  . 

No.  10  . 

F.  O.  E.  County .  3.00  . 

Standard,  No.  1 . 4!)  . 

F.  O.  B.  County . 37*4 . 

No.  2  . 67*4 . 

F.  O.  B.  County . 62*4 . 

No.  3  . 90  . 

F".  O  B.  County  . <10  .87'.'. 

No.  10  .  3.00  ' 

F.  O.  B.  County .  2.75  2.65 

TOMATO  PUREE?:  (F.  O.  R.  Factory) 

Standard,  No.  1,  Whole  Stock . 35  .35 

No.  10,  Whole  Stock .  2.00  2.25 

Standard,  No.  1  Trimmings . 32*4 . 

No.  10  Trimmings .  2.00  . 


Canned  Fruits 


PEACHES* 

California  Standard,  No.  3*4,  Y.  C 

Choice,  No.  2*4,  Y.  C . 

Fancy,  No.  2*4,  Y.  C . 

Extra  Sliced  Yellow,  No.  1 . 

Seconds,  Yellow,  No.  3 . . 

Pies,  Unpeeled,  No.  3 . . 

Peeled,  No.  10 . 

PINEAPPLE* 

Hawaiian  Sliced,  No.  2*4 . 

Sliced  Standard  No.  2*4 . . . 

Sliced  Extra,  No.  2 . .*. . 

Sliced  Standard,  No.  2 . . 

Grated,  Extra,  No.  2 . 

Shredded,  Syrup,  No.  10 . 

Crushed,  Extra,  No.  10 . . 

Eastern  Pie,  Water,  No.  10 . 

Porto  Rico,  No.  10 . 


Balto.  N.Y. 


1.45  1.60 

1.80  1.65 

.  2.10 

.90  . 


4.25 


1.80  1.90 

1.65  1.70 

1.80  1.90 

.  1.40 

.  1.75 


7.50 


RASPBERRIES* 

Black,  Water,  No.  2 
Red,  Water,  No.  2.... 
Black,  Syrup,  No.  2 
Red,  Syrup,  No.  2.... 
Red,  Water,  No.  10.. 


STRAWBERRIES* 


Preserved,  No.  1...... . 86 

Preserved,  No.  2 . ! .  1.70 

Extra,  Preserved,  No.  1 . 95 

Extra.  Preserved,  No.  2 .  1.90 


Standard  Water,  No.  lO..........^.......... 


FRUITS  FOR  SALAD* 

Fancy,  No.  2*4 .  3.00  2.65 

No.  10s  .  12.00  9.60 


Canned  Fish 

HERRING  ROE* 

10  oz . 76  .. 

17  oz .  1.00 

19  oz .  1.10  .. 

LOBSTER* 


APPLES?:  (F.  O.  B.  Factory) 

Maine,  No.  10 . 

Michigan,  No.  10....— 

New  York,  No.  10 . 

Pennsylvania,  No.  10,  water . 

Pa.,  No.  3 . 

No.  10,  solid  pack . 

APRICOTS*  (California) 

Standard,  No.  2*4 . 

Choice,  No.  2*i . 

Fancy,  No.  2%—.......~.....— ......... 

BLACKBERRIES* 

Standard,  No.  2 . 

No.  S  _ 

No.  10,  water . 

No.  2.  Preserved . 

No.  2,  in  Syrup . 

BLUEBERRIES* 

Maine,  No.  2 . 

No.  10 . 

CHERRIES* 


2.60 

1.25 

.3..-)0 

3.75 

1.80 

2.25 

1.40 

1.35 

1.50 

4.00  . 

.  1.70 

5.35  6.00 


Flats,  1-lb.  cases,  4  doz . 

*4-lb.  cases,  4  doz .  3.25 

*4-lb.  cases,  4  doz. .  1.60 

OYSTERS* 

Standards,  4  oz .  1.00  . 

5  oz .  1.10  1.20 

8  oz .  2.00  _ 

10  oz .  2.20  2.40 

Selects,  6  oz .  2.25  . 

SALMON;? 

Red  Alaskas,  Tall,  No.  1 .  2.50  2.50 

Flat,  No.  *4 .  1.70  2.20 

Cohoes,  Tall,  No.  1 .  1.85  . 

Flat,  No.  1 . 

Flat.  No.  *4 . 

Pink,  Tall,  No.  *4 . 75  .92*4 

Pink,  Tall,  No.  1 . 92*4 . 

Sockeye  Flat,  No.  1 .  3.40  . 

Flat,  No.  *4 . 75  . 

Chums,  Tall . 8?  *4  .87*4 

Medium,  Red,  Tall . . . 2.00  . 


Standard  Red,  Water,  No.  2 .  1.40  . 

White  Syrup,  No.  2 .  1.75  . 

Extra  Preserved,  No.  2 . 

Red  Pitted,  No.  10 .  6.25  . 

California  Standard,  2*4 .  2.00 

Choice,  No.  2*4 .  2.25 

Fancy,  No.  2% .  2.50 


GOOSEBERRIES* 

Standard,  No.  2........ . 

No.  10  . . 

GRAPE  FRUIT* 


8  oz . 6l(  . 

No.  2  .  1.35  1.25 

No.  5 .  4.10  4.25 

No.  1  Juice . 85  . 

No.  5  Juice .  4.00  . 

PEARS* 

Standards,  Keifer  No.  2,  in  syrup..  1.06  . 

Fancy,  No.  2*4 .  1.50  . 

California  Bartletts,  Standard  2*4..  2.40  1.75 

Fancy  .  2.10 

Choice  .  2.76  1.80 

Standard,  No.  10 .  6.60  ........ 


SHRIMPS? 


Dry,  No.  1  .  1.40  . 

Wet.  No.  1,  Large .  1.60  1.67% 


SARDINES;?  (Domestic),  per  case 

%  Oil,  keyless . 

*/4  Oil,  Decorated,  Keys 
14  0*1.  Tomato,  Carton 

*/4  Oil,  carton . 

14  Mustard,  Keyless . 

%  Mustard,  Keyless . 

California  Oval,  No.  1 . 

TUNA  FISHg  (California),  per  case 

White,  *4s  .  8.50 

White,  Is  .  13.00 

Blue  Fin,  *4 .  6.75 

Blue  Fin,  Is .  12.50 

Striped,  14s  .  3.60  . 

Striped  *4s  .  5.00  6.25 

Striped,  Is  .  9.35  11.53 

Yellow,  14s  .  4.90  . 

Yellows,  *4s  .  7.80  6.50 

Yellow,  Is  .  14.60  12.60 


.  t3.25 

.  13.80 

.  t4.10 

.  t4.10 

.  t3.20 

.  t2.90 

3.:«  it3.25 
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Food  Packaging  •Sanitary  Can  Service 

And  back  of  each:  Reliable,  understanding  service 

•  ORGANIZED  MECHANICAL  SERVICE 

In  addition  to  assured  can  deliveries  —  ever  ready,  chwerfully  rendered  help 
at  your  call  to  maintain  your  own  production  schedules. 

•  CLOSING  MACHINERY 

The  most  modern  type  —  geared  for  high  speed  output. 

•  RESEARCH  LABORATORY  ADVICE 

Foodstuffs  packaging  and  preserving,  according  to  the  newest  scientific  methods. 

•  TRAFFIC  BUREAU 

Short  cuts  in  transportation  that  mean  quick  service  and 
money  saving,  in  place  of  warehousing. 


.  CANS  OF  QUALITY  •  THE  CANS  YOU  NEED .  .  .  WHEN  YOU  NEED  THEM 


METAL  PACKAGE  CORPORATION 

BaLTIMORE  PU1NT  -8K  S. WOLFE  ST. 

Plants  ►  NewYork  Brooklyn  •  Hamilton,  Ohio. 
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WEEKLY  REVIEW 


(leneral  Conditions  Show  Marked  Improvement — 
Better  Prices  Will  Follow  Later — All  Packs  Well 
Within  Bounds  and  Mostly  Strongly  Held — Tomatoes 
Mav  Set  the  Pace — Fruit  Moving 
Out  Well. 

UCH  BETTER — The  situation  is  much  better 
this  week  in  the  canned  foods  market  than  it  has 
been  for  many  months.  This  is  not  evidenced  so 
much  in  any  strengthening  of  prices  of  a  notable  kind 
as  it  is  in  a  better  understanding  of  the  situation  by 
both  sellers  and  buyers.  The  improvement  in  prices 
will  follow'  as  a  natural  result,  and  in  the  early  future, 
we  think. 

The  early  season  reports  of  shortened  acreages,  and 
consequently  shortened  yields  and  packs,  are  being 
confirmed  in  pack  figures  and  definite  reports  from 
packing  operations.  Early  in  the  season  hardly  anyone 
expected  the  pea  pack  to  be  materially  reduced,  but 
old  Dame  Nature  stepped  in  there  and  you  see  the  re¬ 
sult  in  practically  a  half  normal  pack  for  the  1931 
season.  Counting  upon  a  heavy  pack  and  declining 
prices,  distributors  cleaned  out  their  holdings  and  tho 
chains  made  bargains  of  canned  peas.  The  result  is 
that  supplies  in  all  hands  are  at  unusually  low  ebbs, 
and  the  buyers  are  trying  to  cover.  Under  normal 
conditions  there  would  have  been  a  skyrocketing  of 
prices,  and  the  distributors  w’ould  have  been  badly 
caught,  and  the  packers  would  have  profited  hand¬ 
somely.  That  is  not  the  vogue  now,  but  nothing  can 
:top  pea  prices  from  slowly  but  surely  advancing,  for 
<  he  one  unavoidable  reason :  the  stocks  are  worth  more. 
In  addition  to  that  they  have  become  good  warehousing 
’property  now,  and  even  the  blind  bankers  can  see  that, 
so  the  pressure  to  sell  has  been  relieved.  It  is  a  case 
now  of  paying  the  price  or  going  wuthout.  And  pea 
canners  are  of  the  better  class  of  business  men — can- 
ners — and  generally  know  how  to  manage  such  a  sit¬ 
uation. 

i 


Corn  canners  w'ho  have  completed  their  packs  have 
been  surprised  at  the  smallness  of  the  outcome.  There 
was  good  ground  for  fear  that  some  sections  might 
come  through  with  big  yields  and  packs  and  thus  undo 
the  heavy  Josses  knowm  in  other  corn  canning  sections. 
But  that  fear  has  all  passed  aw'ay,  and  the  corn  pack, 
while  not  as  heavily  affected  as  other  vegetable  packs, 
will  not  be  anywhere  near  what  many  thought.  It 
will  not  be  more  than  the  country  will  need,  even  when 
the  carryover  is  counted  in.  So  even  this  threat  is 
now  out  of  the  picture.  The  weakness  is  that  not  all 
corn  canners  are  financially  strong  enough  to  hold,  and 
vhis  week  has  showm  evidence  of  this  style  of  forced 
selling.  But  that  will  soon  be  over,  and  corn  wall  be  in 
better  position.  Corn  canners  ought  to  make  some 
money  this  year  out  of  their  packs. 

Stringless  beans,  from  a  statistical  standpoint,  ought 
to  be  in  strong  position,  but  no  one  seems  to  have  any 
faith  in  them.  They  are  dragging,  but  they  will  im¬ 
prove,  as  the  sellers  at  60c  for  cut  No.  2  standards  are 
growing  more  and  more  scarce  and  harder  to  find. 
String  beans  are  not  of  the  high  price  variety,  and  got 
into  that  class  only  as  did  many  men  into  the  monied 
class,  at  theii  own  greatest  surprise.  It  may  be  a  long 
time  before  string  beans  again  demand  big  profits  for 
any  canner,  if  ever  again.  But  they  will  be  steady 
sellers  at  small  profit,  and  that  means  better  prices 
than  now  ruling. 

And  so  on  through  the  whole  canned  foods  list  you 
see  that  strengthening  influence,  shortage  of  supplies, 
the  cleaned-out  warehouses  of  distributors  and  the 
bare  shelves  of  retailers.  It  is  good  food,  and  the  coun¬ 
try  could  not  exist  v/ithout  canned  foods.  Just  now  the 
fresh  foods  are  flooding  the  markets,  and  it  is,  there¬ 
fore,  not  the  time  for  the  canners  to  force  their  packs 
upon  the  public.  But  winter  is  not  far  off,  and  then 
the  public,  with  accentuated  appetites,  will  call  for 
canned  foods  in  large  volume,  and  then  the  canners 
will  come  into  their  own.  If  the  canners  can  but  see 
the  situation  as  it  actually  exi.sts,  and  then  sit  tight, 
they  will  sell  all  their  goods,  and  at  prices  which  will 
show  some  profit  over  cost.  Not  big  profits,  for  big 
profits  are  all  out  of  the  question  in  anything  at  pres¬ 
ent,  and  it  would  be  crass  foolishness  to  strive  for 
them,  or  to  attempt  to  hold  goods  for  them.  You  know 
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there  is  a  Wall  Street  expression  which  goes  some¬ 
thing  like :  Bulls  and  bears  both  make  money,  but  fools 
and  damn  hogs  never.  And  that  is  very  applicable  to 
the  canned  foods  situation  today. 

Tomatoes — In  all  the  above  we  have  not  touched 
upon  tomatoes  and  the  prospects  for  that  pack.  It  is 
a  dread  and  fearful  thing  for  any  man  to  attempt  to 
predict  the  antics  of  the  festive  tomato,  much  less  to 
attempt  a  statement  of  the  size  of  the  ultimate  pack, 
and  we  are  not  going  to.  But  as  it  looks  from  all 
angles  the  tomato  pack  will  keep  pace  with  the  pea 
pack,  and  relatively  not  better.  As  we  write  the  usual 
September  heat  has  set  in,  and  we  have  temperatures 
of  90  and  above.  Where  the  fields  have  good  foliage 
and  the  fruit  is  on  the  vine,  such  weather  will  bring 
it  along  to  fine  maturity.  There  are  not  so  many  fields 
of  tomatoes  of  any  degree  in  the  country  today  as 
usual ;  many  even  that  were  planted  have  been  plowed 
down,  and  the  weeds,  brought  on  by  the  long  rains  and 
impossibility  of  cultivation,  have  claimed  a  much 
larger  percentage  than  usual.  These  conditions,  to¬ 
gether  with  the  great  number  of  former  tomato  can- 
ners  not  operating  this  season,  must  bring  a  greatly 
shortened  pack,  even  if  this  weather  continues  on  to 
the  end  of  October  without  frost. 

In  the  Tri-States  the  condition  is  spotted,  some  sec¬ 
tions  with  good  prospects  and  getting  good  yields,  but 
many  others  in  a  very  bad  way,  with  the  plants  dead 
and  gone.  A  week  ago  the  crop  was  estimated  by  men 
who  have  to  know,  can  companies  and  others,  at  one- 
third  normal.  Stiffening  prices  here  back  up  this 
opinion. 

Indiana  is  not  all  rosy  this  season.  You  will  note 
that  in  crop  reports  this  week.  The  tomato  crop  has  not 
yet  been  made  in  that  state,  nor  in  Ohio,  Tennessee, 
Kentucky,  the  Ozarks,  etc.  And  now  comes  word  from 
California  that  the  tomato  crop  and  yield  will  not  ex¬ 
ceed  one-third  of  last  year’s  output.  Can  the  weather 
change  all  that  and  produce  a  big  crop  and  pack?  It 
cannot.  On  the  contrary,  it  is  more  than  likely  to  end 
the  pack  suddenly  and  shortly,  as  with  all  other  crops, 
so  far  this  season. 

The  market  shows  this  in  its  firming  up  prices.  The 
weaklings  have  been  eliminated  or  satisfied  for  the 
time  being,  and  the  pack  is  mainly  in  strong  hands. 
The  tomato  situation  is  strong  and  gaining  every  day. 

Tomatoes  have  sold  here  at  60c,  62V2C,  65c, 
and  70c  for  spots,  and  at  least  one  order  for  futures  at 
75c  is  on  record.  All  these  for  standard  2s,  and  a  con¬ 
sideration  there  is  that  they  are  good  standards  this 
time.  No.  3s  have  sold  at  90c,  95c  and  $1.00,  and  a 
future  order  at  $1.05  is  noted.  No.  10s  have  sold  at 
$2.60  for  standards  to  $3.50  for  fancy.  The  interests 
we  referred  to  last  week,  and  who  would  sell  tomatoes 
down  to  30c  if  they  could,  have  been  driven  to  cover 
and  are  in  distress.  Bargains  in  prices  are  all  over  for 
this  season  and  for  a  year  to  come.  Tomatoes  are  on 
the  up  and  up,  and  it  remains  only  for  the  tomato  can- 
ners  to  hold  their  goods,  ask  a  profit-showing  price,  and 
they  will  get  it  today.  In  the  near  future  present 
prices  will  look  very  cheap. 

Fruits — The  fruit  situation  looks  bad  temporarily, 
because  of  the  flood  of  fresh  fruits  at  very  low  prices. 
But  these  fruits  are  rotting  unusually  fast,  due  to  too 
much  moisture,  and  they  will  soon  be  over.  Then  will 
come  the  call  for  canned  fruits.  The  housewives  have 
“put  up”  more  than  at  any  time  during  the  past  ten 
years,  but  after  all  that  is  only  a  drop  in  the  bucket. 
The  people  have,  learned  to  eat  fruit,  and  they  will  not 


be  denied.  California  has  cut  its  1  peach  pack  (re¬ 
stricted  to  9,000,000  cases)  to  about  8,000,000  cases, 
and  its  other  fruit  packs  are  in  keeping  with  this  small 
output.  Canned  fruits  are  being  well  handled  by  the 
sellers,  and  the  market  is  not  being  ruined  by  cut¬ 
throat  competition,  and  it  will  come  out  all  right. 


NEW  YORK  MARKET 

By  “NEW  YORK  STATER,” 

Special  Correspondent  of  “The  Canning  Trade.” 


Trading  in  the  Local  Market  the  Past  Week  Has  Been 
Extremely  Dull — Surplus  Stocks  Virtually  Non-Ex- 
istant — Salmon  Inactive — Corn  Inactive,  But 
the  General  List  Is  Firm. 

New  York,  September  10,  1931. 

RADING — While  trading  in  the  local  market  dur¬ 
ing  the  past  week  has  been  of  extremely  light 
volume,  due  in  large  part  to  the  week-end  holi¬ 
day  over  I^abor  Day,  sentiment  in  the  trade  has  shown 
a  slight  turn  for  the  better. 

Virtually  all  pack  reports  are  available  now,  and,  far 
from  fearing  any  unexpected  record  packs,  present  in¬ 
dications  are  that  the  majority  of  the  packs  will  be 
gradually  curtailed,  due  to  weather  damage  and  can- 
ners’  agreements. 

The  strengthening  of  the  Tri-State  tomato  market 
during  the  week  indicated  that  the  severe  selling  pres¬ 
sure  caused  by  “frozen”  funds  among  Southern  pack¬ 
ers  has  been  lifted.  Weakness  in  this  pack  exerted  a 
bearish  influence  on  the  entire  market. 

With  surplus  stocks  among  the  trade  virtually  non¬ 
existent,  a  resumption  in  buying  activities  is  expected 
here  following  the  Jewish  holidays  next  week.  Senti¬ 
ment  among  the  trade  has  turned  to  the  viewpoint 
that,  with  the  exception  of  scattered  instances,  prices 
in  the  majority  of  items  have  gone  as  low  as  they  will 
go  this  season. 

Tomatoes — With  the  Tri-State  pack,  aided  by  fur¬ 
ther  reports  of  crop  damage,  firming  up  during  the 
week,  it  appears  as  though  this  pack  is  slowly  working 
its  way  into  higher  price  levels.  Reports  from  the 
Tri-States  hold  that  the  pack  will  be  further  sharply 
curtailed  by  the  severe  damage  suffered  by  the  crop 
in  recent  rains.  Prices  here  have  firmed  up,  with  No. 
Is  quoted  at  40c,  2s  at  62\2C,  and  3s  available  at  90c. 
Some  inquiries  were  reported  during  the  week,  and  it 
looks  like  buyers  have  finally  decided  to  cover,  at  least 
to  some  degree. 

Salmon — Has  been  inactive,  with  little  response  to 
the  low  opening  prices  posted  here  a  short  time  ago.  In 
view  of  the  technical  position  of  the  pack,  buying 
should  be  more  active  than  it  is,  but  buyers  are  not 
showing  much  interest  in  the  pack  as  yet.  Prices  are 
steady,  however,  and  the  undertone  of  the  market  is 
firm. 

Beans — Although  no  formal  opening  prices  have 
been  posted  as  yet,  with  buying  strictly  on  a  trading 
basis,  two  up-state  New  York  packers  are  quoting 
Refugees,  new  pack,  at  low  levels.  Fancy  whole  green 
Is  were  posted  at  $1.75 ;  2s,  $1.65,  and  3s,  $1.40,  by  one 
packers  over  the  week-end,  with  No.  10s  ranging  from 
$8.50  on  Is  to  $5.50  on  4s.  Yesterday  the  second 
packer  posted  his  prices,  which  ranged  approximately 
5c  below  the  first  list.  The  irregularity  of  the  market 
is  due  more  to  price-cutting  in  cheap  Maryland  string¬ 
less  beans  than  any  other  factor.  Acreage  upstate  was 
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curtailed  materially,  and  the  pack  has  been  reduced 
from  last  year’s  total.  So  far  as  is  known,  upstate 
canners  have  not  encountered  any  difficulty  in  their 
financing  arrangements,  so  it  is  not  likely  that  this 
factor  entered  in  the  matter. 

Corn — Corn  was  inactive,  with  Maryland  prices  soft 
and  New  York  and  Maine  quotes  irregular.  Southern 
2s  were  offered  at  70-72  with  buyers  showing  little 
interest.  Maine  Golden  Bantam  and  fancy  Crosby  re¬ 
main  at  $1.00  factory,  while  New  York  packers  are  still 
posting  at  $1.05.  Some  shading  of  the  latter  prices  are 
reported  by  small  factors,  but  the  general  price  list  is 
firm  around  the  above  levels. 

Fruits — Concessions  have  been  offered  by  several 
large  factors  which  bring  the  total  cost  on  peaches  and 
other  California  packs  close  to  the  shaded  levels  which 
have  been  posted  by  several  independent  packers  for 
some  time.  However,  the  printed  price  is  being  offi¬ 
cially  maintained. 

Reports  have  been  heard  that  the  pack  will  be  ap¬ 
proximately  1,000,000  cases  less  than  the  officially  an¬ 
nounced  pack  of  9,000,000  cases.  Whether  or  not  the 
drop  will  reach  the  former  figure  is  not  known  yet,  but 
it  is  more  than  likely  that  the  pack  will  be  consider¬ 
ably  below  the  9,000,000  mark. 

The  present  wave  of  home  canning  throughout  the 
nation,  which  is  largely  confined  to  fruits,  has  affected 
sentiment,  and  bearishly  inclined  buyers  have  used  this 
as  a  weapon  to  force  price  concessions  here. 

Van  Camp  Packing — ^The  election  of  J.  E.  Gaving  as 
a  member  of  the  board  of  directors  of  the  Van  Camp 
Packing  Company,  replacing  George  Sirota,  was  an¬ 
nounced  yesterday.  Other  directors  were  re-elected. 

The  reorganization  of  the  company  is  practically 
completed,  Benjamin  Titman,  president,  declared.  Sales 
for  the  past  few  months,  he  continued,  have  shown 
considerable  improvement.  He  further  announced  that 
export  arrangements  to  distribute  the  company’s  prod¬ 
ucts  in  foreign  markets  had  been  completed. 


CHICAGO  MARKET 

■  By  "OBSERVER." 

Special  Correspondent  of  "The  Canning  Trade." 


Chicago  to  Be  on  the  Up-Grade  During  1932 — A  Good 
Outlet  for  Canned  Foods — Some  Pressure  to  Sell  Corn. 
Present  Pea  Prices  Agreeable  to  Trade — Trade  Base 
of  Tomatoes — Reduced  Production  of  Tomato  Puree. 
Fruits  Very  Quiet — Ask  Yourself! 

Chicago,  September  10,  1931. 

USINESS— Business  is  fair;  not  good,  but  fair, 
probably  we  have  not  so  much  to  complain  about 
as  might  be  the  case.  A  feeling  is  widely  ex¬ 
pressed  that  Chicago  is  going  to  be  on  the  up-grade 
during  1932.  Manj’^  indications  point  in  that  direc¬ 
tion,  although  we  expect  this  improvement  to  be 
only  gradual.  Everywhere  people  are  reporting 
that  their  budgets  are  in  balance  with  incomes ;  a  gen¬ 
eral  pruning  of  needless  expense  items  has  no  doubt 
gone  doubly  hard  with  those  dealing  in  superfluities, 
but  we  do  not  expect  any  starvation  or  suffering  here 
this  winter,  although  no  doubt  a  considerable  surplus 
of  unemployed  labor. 

Canners  can  look  to  Chicago  as  an  excellent  outlet 
for  standard  and  choice  goods,  but  with  much  lessened 
demand  on  fancy.  Jobber  credits  will  also  continue 
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generally  0.  K.,  although  they  have  tightened  up  se¬ 
verely  on  their  retailers,  as  they  do  not  propose  to  be 
victims  of  the  general  situation  where  they  can  intel¬ 
ligently  avoid  it. 

Corn — With  widespread  assurances  of  a  good  crop 
generally  buyers  have  refused  to  accord  their  custom¬ 
ary  seasonal  support  to  the  market  in  the  way  of  ample 
fall  bookings,  and  as  a  result  a  little  momentary  selling 
pressure  has  developed,  which  has  resulted  in  a  slight 
easing  of  prices  from  a  week  ago.  At  these  new  figures 
it  is  going  to  prompt  some  vigorous  selling  efforts  and 
resulting  increased  customer  interest  in  corn. 

With  peas  and  beans  both  short  this  year,  it  is  an 
excellent  time  to  market  a  good-sized  corn  crop. 

Peas — Good  movement  out  of  Wisconsin  indicates 
that  the  trade  is  now  inclined  to  support  present  pea 
prices,  and  while  we  hear  of  very  little  heavy  purchas¬ 
ing,  a  widespread  good  healthy  volume  of  sale  shows 
that  there  will  be  some  nice  continuing  business  all 
fall  and  winter.  It  is  almost  impossible  at  this  time 
to  point  to  a  single  wholesaler  who  has  any  heavy  in¬ 
terest  in  peas.  The  distributing  channels  practically 
all  feel  secure  in  their  policy  of  operating  with  very 
low  stocks,  regardless  of  advances  they  may  have  to 
pay  on  later  replenishments. 

Tomatoes — A  little  strength  in  Eastern  market 
seems  to  have  followed  the  low  price  dips  registered  10 
days  ago.  It  is  apparent  that  the  trade  is  quite  bare 
of  tomatoes,  and  most  of  them  have  not  yet  worked 
themselves  into  a  mood  to  consider  heavy  commit¬ 
ments,  even  though  most  of  them  freely  admit  that 
prices  now  applying  are  extraordinarily  low. 

A  few  frosty  nights  will  put  a  different  story  on  to¬ 
matoes  everywhere.  This  is  one  of  the  times  that 
every  distributor  should  watch  carefully  at  this  time. 

Tomato  Puree — Reports  everywhere  indicate  much 
reduced  production.  Sellers  say  it  is  a  short  profit 
item  at  best,  and  when  in  oversupply  has  a  habit  of 
slumping  to  unbelievable  low  levels,  and  in  many  fac¬ 
tories  much  excellently  edible  pulp  stock  is  going  into 
the  sewer.  Canners  naturally  refuse  to  entertain 
seriously  offers  based  on  recently  ruling  prices,  which 
mean  a  net  loss  to  produce. 

Canned  Fruits — Store  selling  on  canned  fruits  is 
momentarily  in  the  eclipse;  there  are  too  many  fresh 
goods  on  v;hich  groceries  are  putting  fullest  selling 
efforts  to  turn  them  rapidly.  Fresh  peaches  have  been 
unprecedently  cheap;  glass  jar  people  report  the  big¬ 
gest  business  in  their  history ;  all  of  which  is  for  the 
moment  diverting  attention  from  canned  fruits.  But 
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a  big  sale  awaits  the  first  turn  of  real  cool  weather, 
and  prices  are  going  to  be  possible  on  the  general  line 
which  w’ill  place  two  cans  where  one  was  placed  be¬ 
fore,  We  do  not  need  much  of  such  type  support  oyer 
a  large  area  to  upset  all  the  consumption  statistics 
in  existence. 

Brace  Up,  Mr.  Canner — To  the  canner  who  is  in¬ 
clined  to  be  down  in  the  mouth  as  a  result  of  a  combi¬ 
nation  of  unsatisfactory  conditions  there  is  always  the 
consolation  that  the  public  has  got  to  eat.  He  may  be 
worried  because  his  sales  hook-ups  are  seemingly  in¬ 
efficient;  his  banker  may  be  sarcastic  or  threatening; 
his  old  customers  may  seem  to  be  “off”  him  for  some 
mysterious  reason;  his  railroad  rates  and  taxes  ad¬ 
vance,  and  plenty  of  other  worries ;  but  after  all,  back 
to  plain  common  sense  facts :  how  many  industries  in 
his  own  community  are  really  weathering  these  world¬ 
wide  readjustments  as  well  as  the  economically  op¬ 
erated,  fairly  financed,  well-established  canner? 


OZARK  MARKET 

By  “OZARKO,” 

Special  Correspondent  of  "The  Canning  Trade." 


Favorable  Weather  Continues — Holding  2s  at  65c — 
Packing  Just  Starting  Well — Light  Tonnage  Indicates 
Light  Pack — Look  for  Higher  Prices — Packing  Qual¬ 
ity — Some  Fall  Beans  Being  Canned — No 
Quotations  on  Greens. 

Springfield,  Mo,,  September  10,  1931. 

EATHER — The  average  temperature  through¬ 
out  the  Ozarks  during  the  past  week  has  been 
somewhat  above  normal  for  the  season  of  the 
year,  ,md  the  nights  have  not  been  so  cold.  This  condi¬ 
tion  is  more  favorable  for  the  maturing  of  crops  in 
general,  and  quite  beneficial  to  the  ripening  of  the  to¬ 
matoes  that  are  now  on  the  vines.  There  is  not  much 
small  fruit  on  the  vines  in  the  average  fields  of  toma¬ 
toes,  and  it  is  now  too  late  for  any  new  fruit  to  be 
formed  with  the  expectation  of  same  reaching  the 
ripening  stage  before  the  probable  date  of  killing  frost. 

Sales  Spot  Tomatoes — Only  a  few  cars  sold  during 
the  past  week  from  canners’  holdings  of  spots,  1930 
pack,  same  consisting  of  No,  2  standards  at  62i/_)C  to 
65c  f,  o,  b.  shipping  points.  There  were  a  few  cars  of 
new  pack  2s  standards  shipped  out  on  sales  of  futures 
from  the  Arkansas  section  of  the  Ozarks. 

Today’s  Tomato  Prices — ^The  few  carloads  of  spots 
left  unsold  from  last  year’s  pack,  consisting  of  2s 
standards,  are  being  quoted  at  65c,  and  some  of  these 
might  be  bought  on  firm  orders  for  immediate  ship¬ 
ment  at  6214c.  We  learn  that  there  are  a  few  canners 
in  the  Ozarks  that  are  under-financed,  and  therefore 
from  necessity  show  a  disposition  to  market  one  or  two 
cars  of  new  pack  tomatoes  just  as  soon  as  they  can)  be 
made  ready  for  shipment,  and  in  such  instances  this 
class  of  canners  seem  to  disregard  the  matter  of  profit 
cr  cost  of  packing,  and  some  such  canners  would  likely 
be  tempted  to  confirm  some  2s  standards  at  62i/jc,  or 
possibly  as  low  as  60c  f.  o,  b.  shipping  points.  The  ma¬ 
jority  of  experienced  canners,  however,  who  are 
stronger  financially  and  capable  of  carrying  their  packs 
of  tomatoes,  if  necessary,  until  better  market  condi¬ 
tions,  show  a  disposition  to  hold  their  prices  on  new 
pack  tomatoes  for  shipment  when  packed  at  about  the 
following  range  of  prices:  No.  1  standard,  10  oz.,  40c 
to  421/2C;  No.  300  tins,  1414  oz.,  55c;  No.  303  tins,  16 


oz.,  571/2C  to  60c;  No.  2  standards,  65c;  No.  21/2  stand¬ 
ards,  90c;  No.  10  standards,  $3.25.  Canners  generally 
will  not  pack  any  tomatoes  in  No.  300  tins  except  to 
the  extent  to  fill  orders  sold  for  future  delivery.  There 
will  also  be  a  lighter  pack  this  year  in  the  No.  303  tins, 
16  oz.,  and  only  Sh  limited  number  of  canners  will  pack 
No.  21/2  standards  and  No.  10  standards. 

Packing  to  Date — The  principal  tomato  packing  to 
date  in  the  Ozarks  has  been  in  the  few  counties  in  the 
northwest  comer  of  Arkansas.  However,  during  a 
part  of  last  week  a  few  Missouri  canners  started  up 
their  factories  on  short  piece  day  runs,  and  there  is 
indication  now  that  other  Missouri  canners  will  likely 
start  their  factories  during  the  present  week,  but  on 
short  runs  only.  It  seems  doubtful  if  any  canners  in 
Missouri  will  be  making  any  full  day  runs  earlier  than 
the  20th  inst.  or  later. 

Short  Pack — From  all  parts  of  the  Ozarks  canners 
are  reporting  probable  light  tonnage  yield  per  acre, 
and  a  very  short  pack  for  this  season.  Canners  state 
that  the  tomatoes  are  not  on  the  vines,  hence  there  is 
no  possibility  of  more  than  a  very  light  tonnage  yield 
per  acre.  In  fact,  much  less  than  the  Government  es¬ 
timate,  which  was  recently  issued. 

Higher  Market  Prices  Expected — We  have  inter¬ 
viewed  a  goodly  number  of  old,  experienced  tomato 
canners  from  different  parts  of  the  district,  and  these 
canners  seem  to  have  every  confidence  that  higher 
market  prices  will  rule  on  tomatoes  as  the  season,  ad¬ 
vances,  due  to  the  fact  that  it  is  very  evident  that  a 
small  pack  is  all  that  can  be  expected  from  the  canners 
of  the  Ozarks  when  the  tomatoes  are  not  on  the  vines. 
This  class  of  canners  realize  the  advantage  in  the  mat¬ 
ter  of  freight  rates  applying  from  the  Ozarks  to  a  great 
many  jobbing  points  in  the  Middle  West;  in  fact,  in  a 
section  where  the  dealers  usually  draw  all  their  supply 
of  tomatoes  from  the  Ozarks,  and  with  the  assurance 
of  a  short  pack  there  will  be  a  greater  demand  on  the 
canners  of  the  Ozarks  than  they  will  find  it  possible  to 
supply.  In  some  sections  of  the  district  canners  col¬ 
lectively  are  estimating  not  over  a  20  per  cent  pack 
this  season;  in  other  parts  of  the  district  estimates 
range  from  30  to  40  per  cent  pack  for  the  season,  and 
there  may  be  a  few  isolated  spots  that  are  more  favor¬ 
able  than  in  other  localities  where  canners  are  hoping 
for  about  50  per  cent  pack. 

Quality — Every  canner  tells  us  that  they  are  culling 
the  tomatoes  very  closely  as  deliveries  are  being  made 
to  the  factories,  proving  conclusively  that  canners  are 
striving  in  every  way  possible  to  pack  a  grade  of  toma¬ 
toes  that  will  meet  all  requirements  of  the  Mapes  Law. 
If  the  present  favorable  weather  continues,  the  qual¬ 
ity  of  the  ripe  fruit  that  will  be  delivered  to  the  fac¬ 
tories  during  the  next  two  or  three  weeks  should  be  of 
the  very  best  that  can  be  grown  in  the  Ozarks  in  a 
season  like  we  have  experienced  this  year. 

Fall  Beans — The  few  canners  who  had  the  nerve  to 
contract  a  small  bean  acreage  for  fall  planting  are  now 
packing  an  excellent  quality  of  cut  stringless  green 
beans,  but  the  pack  will  be  limited,  due  to  tho  limited 
acreage.  These  fall  beans,  canners  only  contemplate 
packing  to  the  extent  to  supply  their  regular  custom¬ 
ers,  and  for  shipment  principally  in  mixed  cars  with 
tomatoes.  Ruling  prices  today  on  standards:  No.  2 
tins,  75c;  No.  10  tins,  $3.75. 

Fall  Greens — We  have  not  heard  of  any  quotations 
on  fall  pack  mustard  or  turnip  greens,  but  if  the  weath¬ 
er  continues  favorable  there  will  be  some  packing  of 
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greens  a  little  later  on,  limited,  perhaps,  to  the  filling 
of  orders  sold  in  advance  of  the  packing  period.  We 
are  unable  to  quote  any  prices  to  date. 

Canned  Apples — There  have  been  no  apples  canned 
yet  in  the  Ozarks  this  season,  but  a  few  canners  con¬ 
template  packing  in  No.  10  cans,  standard  grade  from 
fall  and  winter  varieties.  The  only  price  we  have  heard 
is  $3.00  per  dozen  factory  point,  and  canners  state  they 
will  not  pack  any  apples  at  all  unless  they  can  realize 
that  price.  We  know  where  firm  offers  of  $2.75  have 
been  promptly  declined. 

Peaches — There  is  still  a  very  plentiful  supply  of 
peaches  obtainable  throughout  the  Ozarks,  and  are 
being  marketed  fresh  at  prices  ranging  25c  to  as  high 
as  75c  per  bushel,  the  later  fall  varieties  bringing  the 
higher  prices  now.  In  every  section  of  the  Ozarks 
there  has  been  a  large  quantity  of  peaches  canned  for 
home  use,  and  at  least  a  part  of  the  peach  crop  will  go 
to  waste.  This  is  something  quite  unusual. 

Grapes — Carload  shipments  of  Concord  grapes  con¬ 
tinue  to  move  from  various  points  throughout  the 
Ozarks.  The  quality  is  very  fine,  but  prices  obtained 
are  ruling  extremely  low,  growers  realizing  not  more 
than  10c  to  12c  per  No.  6  basket. 

Apples — The  very  early  fall  varieties  of  apples  are 
now  l^ing  marketed  in  a  limited  way,  and  later  varie¬ 
ties  will  go  on  the  market  very  soon.  We  are  not  ad¬ 
vised  as  to  the  prices  obtained  from  the  varieties  being 
marketed  now,  but  a  bountiful  supply  of  apples  at  rea¬ 
sonable  prices  may  be  expected.  The  very  late  fall 
and  winter  varieties  of  apples  grown  in  the  district  will 
be  placed  in  cold  storage  to  be  marketed  during  the 
coming  winter  and  spring  months  of  next  year. 

Business  Conditions — There  seems  to  be  less  com¬ 
plaint  among  business  men  generally,  so  far  as  busi¬ 
ness  conditions  are  concerned  at  this  time,  than  has 
been  the  case  for  many  months.  There  is,  however, 
lots  of  room  for  improvement  in  the  buying  depart¬ 
ments  of  jobbing  grocers,  for  these  buyers  still  appear 
to  move  forward  without  any  confidence  whatever,  and 
we  wonder  if  this  class  of  buyers  expect  a  marked,  im¬ 
provement  in  business  generally  unless  they  will  show 
some  evidence  of  greater  confidence.  In  the  channels 
of  merchandising  in  general  the  establishing  of  greater 
confidence  would  aid  very  materially  in  getting  away 
from  the  long  period  of  depression. 

Death  of  J.  B.  Berghaus — Mr.  J.  B.  Berghaus,  of  the 
Billings  Canning  Company,  Billings,  Mo.,  and  former 
president  of  the  Ozark  Canners  Association,  passed 
away  at  his  home  in  Billings,  Mo.,  on  September  1st,  at 
the  age  of  78.  For  many  years  Mr.  Berghaus  operated 
the  largest  mercantile  store  in  Billings,  Mo.,  and  had 
been  one  of  the  principal  stockholders  in  the  Billings 
Canning  Company,  since  its  organization  about  1898. 
Mr.  Berghaus  was  known  in  all  parts  of  the  Ozark 
packing  district  as  one  of  the  most  careful,  painstaking 
tomato  canners  in  the  district,  giving  his  personal  at¬ 
tention  to  the  supervision  of  the  factor>’^  during  the 
periods  of  operation.  All  improvements  that  he  made 
in  the  canning  of  tomatoes,  learned  from  experience, 
were  freely  passed  on  to  other  canners,  thereby  being 
of  great  benefit  to  the  tomato  canning  industry  in  the 
Ozarks.  In  the  passing  of  Mr.  Berghaus  the  commu¬ 
nity  in  which  he  has  resided  for  so  many  years  will 
miss  his  leadership,  and  the  canners  in  the  district  his 
wise  counsel.  Mr.  Berghaus  is  survived  by  his  widow, 
two  married  daughters  and  three  sons,  also  one  broth¬ 
er  and  one  sister. 
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Shrimp  Operations  Move  Along  Smoothly — Helps  All 
Business  and  Employment — No  Shrimp  in  Mississippi 
So  Far — Oysters  in  Fine  Shape — None  Being  Canned, 
Owing  to  the  Heat — Oyster  Canning  and 
Selling  Need  Attention. 

Mobile,  Ala.,  September  10,  1931. 

HRIMP — The  shrimp  pack  in  this  section  is  in  its 
third  week  of  operation,  and  production  thus  far 
has  been  good  and  everything  has  worked  very 
satisfactorily.  Mobile  Bay  has  furnished  the  factories 
in  Alabama  a  pretty  steady  supply  of  shrimp,  which 
has  greatly  enlivened  activities  around  the  seafood 
canneries,  and  it  surely  has  been  a  godsend,  because 
shrimpers  and  the  labor  certainly  did  need  the  work. 

Last  season  Alabama  had  a  big  pack  of  shrimp  in 
the  month  of  August,  but  outside  of  that  month  the 
factories  did  not  have  a  full  week’s  run  on  shrimp  in 
the  autumn  and  winter,  and  the  canneries  shut  down 
in  the  middle  of  the  winter  and  all  of  the  spring  on 
account  no  shrimp  to  be  had.  So  Alabama  had  the 
lightest  pack  of  shrimp  last  year  that  she  has  had  in 
many  a  one. 

To  make  matters  worse,  there  were  only  a  few  oys¬ 
ters  canned  in  Alabama  last  year,  due  to  the  unfavor¬ 
able  condition  of  the  cove  oyster  market,  and  as  the 
seafood  canneries  are  what  supports  the  towns  of 
Bayou  La  Batre  and  Dauphin  Island,  these  two  com¬ 
munities  have  been  barely  existing  for  the  past  six 
months. 

One  advantage  that  a  seafood  community  has  on 
others  is  that  unless  an  epidemic  of  illness  hits  them 
that  would  prevent  them  from  getting  out  in  their 
boats,  there  is  no  great  danger  of  them  starving  to 
death,  because  they  can  always  go  out  and  catch 
enough  fish,  shrimp,  crabs  or  oysters  to  eat,  and  this 
is  the  only  thing  that  has  kept  them  alive  this  spring 
and  summer. 

There  have  been  very  few  shrimp  on  the  Mississippi 
coast  thus  far  this  season,  and  mostly  small.  How¬ 
ever,  the  Mississippi  actories  have  been  running 
freight  boats  to  South  Pass  in  Louisiana,  which  is  west 
of  the  Mississippi  River,  and  the  Mississippi  canneries 
have  been  able  to  operate. 

The  Louisiana  seafood  factories  have  been  canning 
a  good  many  shrimp  since  the  season  opened,  because 
they  are  close  to  where  the  best  shrimp  are  caught 
now.  The  shrimp  have  not  all  been  large,  but  they  will 
average  a  good  medium. 

Nevertheless,  the  supply  of  shrimp  is  about  as  un¬ 
certain  as  any  other  variety  of  migratory  sea  food. 
They’re  here  today  and  gone  tomorrow,  and  too  many 
times  they’re  gone  for  the  remainder  of  the  season  and 
then  some,  hence  the  packers  have  to  “make  hay  while 
the  sun  shines”  or  stand  chances  of  losing  out  alto¬ 
gether. 

Under  the  circumstances,  the  problem  of  the  shrimp 
canner  is  two-fold  these  depressed  times,  because  they 
have  to  guard  against  an  overproduction,  yet  they  have 
to  take  full  advantage  of  any  strike  of  shrimp,  as  it 
may  only  last  a  week  or  ten  days  this  season. 

It  is  a  mighty  good  thing  that  the  shrimp  canners 
are  not  foolish  enough  to  believe  in  fortune  tellers, 
like  so  many  “easy  marks”  are,  or  these  self-styled 
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prophets  would  have  picked  the  shrimp  industry  clean 
a  long  time  ago. 

The  price  of  canned  shrimp  is  $1.25  per  dozen  for 
No.  1  small;  $1.45  per  dozen  for  No.  1  medium,  and 
$1.60  per  dozen  for  No.  1  large,  f.  o.  b.  actory. 

Oysters — It  is  difficult  to  say  what  is  making  the 
oysters  in  this  section  show  up  so  well  this  season,  but 
really  oysters  right  now  are  in  as  good  shape  as  they 
have  been  in  other  seasons  in  the  month  of  November. 
Some  attribute  this  condition  to  the  fact  that  no  great 
amount  of  fresh  water  has  reached  the  oyster  beds  or 
bars  his  spring  and  summer  to  weaken  them,  and  the 
oysters  being  in  good,  healthy,  strong  condition,  they 
have  been  unable  to  thrive  through  the  salty  periods  of 
the  bays  and  bayous  without  any  great  loss  in  the 
plump  condition  of  the  oyster.  This  sounds  very  rea¬ 
sonable  and  probably  is  one  of  the  best  theories  ad¬ 
vanced. 

Oysters  are  in  such  good  shape,  at  present  that  they 
could  be  canned,  but  of  course  this  will  hardly  happen, 
because  the  weather  is  entirely  too  hot,  and  no  oysters 
will  be  canned  until  November. 

The  hot  weather  has  greatly  held  back  the  demand 
for  raw  oysters,  and  no  matter  how  good  the  oysters 
are.  Jack  Frost  has  all  the  say  so  as  to  when  they 
should  be  eaten,  and  the  oyster  folks  are  anxiously 
awaiting  for  him  to  make  his  appearance. 

In  this  connection  it  does  seem  that  the  oyster  can¬ 
ning  industry  has  not  kept  up  with  improvements  in 
its  pack  like  other  food  packs  have,  and  the  present 
cove  oysters  are  practically  what  they  were  forty  years 
ago. 

It  is  possible  that  any  amount  of  experiment  and 
research  work  will  not  change  the  present  manner  of 
packing  cove  oysters,  yet  it  can’t  be  said  that  any  great 
efforts  have  been  made  to  improve  or  change  the  pres¬ 
ent  method  of  canning  oysters,  so  as  to  enable  the 
housewife  to  serve  them  on  her  table  in  more  ways 
than  what  she  is  limited  to  at  present,  therefore  a  little 
research  work  along  this  line  is  not  a  bad  suggestion 
at  this  time. 

Tomato  catsup,  w’hich  years  ago  was  considered  im¬ 
possible  to  keep  without  strong  preservatives,  is  now 
supplied  to  the  housewife  free  from  all  artificial  pre¬ 
servatives  and  coloring  matter. 

Suppose  we  could  furnish  oysters  to  the  housewie  in 
a  similar  manner  as  tomato  catsup,  can  you  imagine 
what  outlet  the  industry  would  have  for  its  product? 
An  oyster  processed  with  more  of  its  original  fresh¬ 
ness,  flavor  and  deliciousness  preserved  would  greatly 
increase  its  usefulness  to  the  housewife,  and  inciden¬ 
tally  its  consumption.  Let  us  hope  that  it  will  be 
worked  out  some  day  and  the  oyster  pack  move  for¬ 
ward  instead  of  marking  time  like  it  has  been  doing 
for  so  many  years. 


THE  BOOK  YOU  NEED  !  ! 

Complete  Course  in  Canning.” 

5th  Edhton  386  Pages  Price  $10.00 

Published  by  THE  CANNING  TRADE. 


CALIFORNIA  MARKET 

By  "BERKELEY.” 

Special  Correspondent  of  "The  Canning  Trade.” 


Exports  Show  Increase — Heavy  Export  of  Fresh 
Fresh  Fruits — Peach  Pack  Will  Be  Less  Than  the 
9,000,000  Cases  Agreed  Upon — Packing  Tomatoes. 
Short  Crop  and  Pack. 

San  Francisco,  September  10,  1931. 

Exports — Figures  on  the  exports  of  canned  and 
dried  fruits  from  this  country  for  the  first  seven 
months  of  this  year,  compared  to  the  same  period 
last  year,  show  an  increase  in  value  and  poundage  for 
canned  pears,  raisins,  dried  apricots,  dried  peaches  and 
dried  prunes.  Canned  peach  exports  showed  an  in¬ 
crease  in  poundage,  but  a  falling  off  in  value.  Canned 
apricots  and  canned  pineapple  exports  showed  a  falling 
off  in  both  poundage  and  value,  according  to  the  figures 
of  the  Department  of  Commerce.  Exported  canned 
fruits,  taken  as  a  whole,  showed  decreases  in  the  first 
seven  months  of  the  year,  but  the  figures  for  July  sug¬ 
gest  that  foreign  business  is  improving.  During  July 
this  year  4,026,316  pounds  of  canned  apricots,  an  ex¬ 
clusive  California  production,  were  exported,  the  ship¬ 
ments  being  valued  at  $309,684.  This  compares  with 
exports  of  2,405,624  pounds,  valued  at  $213,530,  during 
July  of  last  year.  For  the  first  seven  months  ofi  this 
year  11,925,987  pounds  of  canned  apricots,  valued  at 
$979,614,  were  exported,  as  compared  with  14,423,531 
pounds,  worth  $1,329,746  last  year.  Canned  peach 
exports  for  the  first  seven  months  of  the  year  amouted 
to  40,142,201  pounds,  valued  at  $3,046,933,  as  com¬ 
pared  with  32,558,755  pounds  last  year,  valued  at  $3,- 
178,036.  Exports  for  July  of  this  year  were  5,701,821 
pounds,  valued  at  $362,741,  as  against  2,430,245 
pounds  in  July,  1930,  valued  at  $208,277.  Exports  of 
canned  pears  for  the  first  seven  months  of  the  year 
were  slightly  in  excess  of  44,000,000  pounds,  valued  at 
$3,300,000,  as  against  24,700,000  pounds,  valued  at 
$2,676,000,  during  the  first  seven  months  of  1930.  July 
exports  this  year  were  more  than  double  those  of  July, 
1930,  in  poundage,  and  the  value  increased  from  $173,- 
000  to  $255,000.  Exports  of  pineapple  fell  off  about 
300,000  pounds  in  July,  as  compared  with  July  a  year 
ago,  and  those  for  the  seven  months  period  are  off 
about  3,000,000  pounds. 

Exporting  Fresh  Fruits — Unusually  heavy  demands 
for  fresh  California  deciduous  fruits  for  export  have 
created  an  actual  shortage  of  apples  in  the  Sebastopol 
district,  and  the  same  is  promis^  for  the  Watsonville 
region,  where  shipping  commences  later.  Customs 
records  show  that  about  150,000  boxes  of  pears  have 
been  obtained  for  export  out  of  San  Francisco,  with  the 
season  in  full  swing.  The  demand  for  the  fresh  fruit 
encourages  canners  to  believe  that  their  product  will 
come  in  for  increased  attention  later.  England  is  by 
far  the  heaviest  buyer,  despite  the  financial  stringency 
in  that  country. 

Less  Than  Nine  Million — With  the  peach  canning 
season  rapidly  coming  to  a  close,  it  has  become  appar- 
en  that  the  pack  of  clingstones  will  be  somewhat  less 
than  the  9,000,000  cases  agreed  upon  by  canners  and 
growers  at  the  beginning  of  the  season  as  the  maxi¬ 
mum  output.  Up  to  the  end  of  Augusts  the  pack  of  all 
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varieties  amounted  to  7,532,491  cases,  according  to 
figures  released  by  the  Canners  League  of  Califoraia. 
The  pack  of  Tuscans,  which  is  the  earliest  variety, 
amounted  to  237,769  cases  north  of  the  Tehachapi. 
The  pack  of  Midsummers,  which  was  practically  com¬ 
pleted,  totaled  about  4,600,000  cases  in  the  northern 
part  of  the  State.  The  pack  of  Phillips,  the  last  va¬ 
riety  to  be  canned,  was  2,194,722  cases  on  August  30. 
It  is  estimated  that  500,000  cases,  of  all  varieties  will 
be  packed  in  the,  southern  part  of  the  State.  The  total 
pack  promises  to  be  between  8,500,000  and  9,000,000 
cases. 

Tomatoes — ^The  packing  of  tomatoes  is  under  way, 
but  both  a  short  season  and  a  short  pack  seem  in  sight. 
There  is  a  rather  substantial  carryover  from  last  year, 
but  reports  from  other  sections  of  the  country  indi¬ 
cate  that  this  State  is  about  the  only  one  with  a  sur¬ 
plus.  Prices  have  been  reduced  here  of  late  to  the 
basis  of  80  cents  for  No.  2^4  standards.  These  prices 
pre  not  expected  to  prevail  for  long.  When  contracts 
for  tomatoes  were  made  early  in  the  season  prices  for 
canning  stocks  were  made  rather  lower  than  in  recent 
vears,  but  late  purchases  have  been  as  much  as  $2.00 
higher  than  contract  prices,  owing  to  the  scarcity  of 
prime  tomatoes. 

Manager  Food  Department — L.  D.  Herrington,  who 
formerly  operated  a  bakers’  supply  business  at  San 
Francisco,  Cal.,  has  been  made  manager  of  the  canned 
icods  department  of  L.  T.  Snow  &  Co. 

Appointed  Sales  Agents — ^The  Lang  &  Stroh  Co., 
San  Francisco,  Cal.,  has  been  made  selling  representa¬ 
tives  for  the  Pacific  Packers  Association,  Inc.,  operat¬ 
ing  at  Monterey  and  San  Diego  on  sardines  and  tuna. 

Open  New  Office — The  Van  Landingham  Co.,  with 
headquarters  at  Los  Angeles,  recently  established  of¬ 
fices  at  112  Market  street,  San  Francisco,  Cal.,  and  is 
now  carrying  stocks  in  this  city  for  immediate  deliv¬ 
ery.  The  lines  carried  include  San  Wan  salmon.  Red 
Lion  olive  oil  and  Mandarin  Food  Products. 

Honeymooning — Ed.  P.  Zinns,  with  Haas  Bros.,  San 
Francisco,  Cal.,  was  married  recently  to  Miss  Lorraine 
Pine,  and  the  honeymoon  is  being  spent  in  Oregon. 

Italian  Visitor — Silvio  Signorini,  associated  with  an 
Italian  canning  concern  operating  sixteen  plants,  is  a 
visitor  at  San  Francisco,  having  come  to  California  to 
get  new  ideas  about  packing  fruits  and  vegetables. 
Much  of  the  canning  done  in  the  plants  of  the  concern 
with  which  he  is  connected  is  still  done  by  hand,  but 
much  modern  machinery  of  American  make  is  being 
installed. 

Buys  Interest  in  Olive  Oil  Co. — C.  H.  Osborne  has 
purchased  the  interests  of  W.  C.  Johnson  ii»  the  Lucca 
Olive  Oil  Company,  Lindsay,  Cal. 

Fish  Company  Organized — The  Eskimo  Products 
Corp.  has  been  incorporated  at  San  Francisco,  Cal.,  by 

B.  Terziefl’  and  I.  E.  Craven,  with  a  capital  stock  of 
$20,000.  The  concern  plans  to  handle  fish,  reindeer 
?nd  whale  meat. 


THE  CAR  COMES  FIRST 

Jones  (purchasing  a  new  overcoa^;) — But  I  can’t 
wear  this.  It’s  three  sizes  too  big. 

Mrs.  Jones — Remember,  dear,  it  has  to  go  over  the 
radiator  of  the  car  in  cold  weather.  That’s  what  we 
have  to  consider  first. 


CANNED  FOODS  DISTRIBUTORS 

(  Continued  from  page  iz  ) 


groceries  given  out  by  that  organization  will  be  good  in  all  gro¬ 
cery  stores  in  Philadelphia,  including  both  chain  and  indepen¬ 
dent  units.  This  differs  radically  from  the  method  used  in  re¬ 
lieving  unemployment  last  year,  when  orders  issued  by  the  re¬ 
lief  committees  were  redeemable  only  at  chain  store  grocery 
units. 

The  methods  used  last  year  aroused  much  resentment  among 
Philadelphia’s  independent  merchants,  as  well  as  criticisms  from 
outside  sources  protesting  against  the  alleged  discrimination 
shown  by  the  city’s  relief  organizations. 

Orders  will  be  issued  by  the  committee  to  the  families  of  the 
unemployed  workers  for  presentation  in  Philadelphia’s  grocery 
stores.  The  orders  pledge  that  the  value  of  the  amount  of  food 
allotted  on  the  order  will  be  paid  on  demand  by  the  committee 
to  any  grocer  that  accepts  the  order  in  exchange  for  groceries. 

At  the  present  time,  according  to  the  committee’s  records,  it 
is  issuing  food  orders  to  approximately  23,000  people  a  week. 
The  average  order  ranges  between  $4.50  and  $5  weekly,  which 
represents  an  expenditure  of  more  than  $100,000  weekly  for 
groceries  alone. 

The  list  is  constantly  growing  larger,  according  to  the  com¬ 
mittee,  although  new  applications  have  dropped  to  approxi¬ 
mately  400  daily,  as  compared  with  an  average  of  1,200  daily 
in  July,  when  the  committee  first  started  its  relief  work.  This 
decline  is  declared  due  to  the  fact  that  the  committee  has 
reached  the  greater  percentage  of  those  in  need  at  the  present 
time. 

However,  it  is  expected  that  with  the  advent  of  winter  weath¬ 
er  and  as  further  seasonal  slackness  in  employment  develops, 
the  list  of  those  requiring  aid  from  the  committee  will  increase 
approximately  100  per  cent.  The  weekly  funds  to  be  distributed, 
in  that  event,  would  total  approximately  $200,000. 

The  committee  already  has  received  $3,000,000  for  relief  work, 
this  amount  being  appropriated  bv  the  city  council  early  this 
summer.  Horatio  Lloyd,  of  Drexel  &  Co.,  was  in  charge  of  the 
relief  program  last  year,  and  has  been  given  full  charge  of  dis¬ 
tributing  tho  relief  funds  this  year. 

Very  little  of  the  funds  allowed  to  each  family  will  be  ex¬ 
pended  for  meat,  the  committee  pointed  out,  stating  that  most 
of  the  order  calls  for  staple  articles  in  the  grocery  food  line. 


- - 

REDUCED  IMPORT  DUTY  ON  SARDINES 
IN  URUGUAY 

ARF]DUCTI0N  in  the  import  duty  on  sardines,  ef¬ 
fective  as  of  August  1,  1931,  is  provided  in  the 
‘  legislation  complementary  to  the  temporary  ex¬ 
tension  of  the  1930  Uruguayan  budget,  according  to  a 
cablegram  from  Commercial  Attache  Clarence  C. 
Brooks  at  Montevideo. 

Sardines  in  oil,  heretofore  dutiable  at  0.50  peso  per 
kilo  (23.5  cents  per  pound)  plus  a  surtax  of  24  per  cent 
of  the  official  valuation  of  23.5  cents  per  pound,  includ¬ 
ing  container,  now  pay  only  14.1  cents  per  pound  plus 
a  surtax  of  14  per  cent  of  the  official  valuation  men¬ 
tioned  above,  while  sardines  in  flasks,  tins  or  jars, 
heretofore  dutiable  at  14.1  cents  per  pound  plus  a  sur¬ 
tax  of  24  per  cent  of  the  official  valuation  of  9.4  cents 
per  pound,  including  container,  now  pay  4.7  cents  per 
pound,  plus  a  surtax  of  14  per  cent  of  the  above-men¬ 
tioned  official  valuation. 

Further  specific  details  may  be  obtained  from  the 
Division  of  Foreign  Tariffs  of  the  Department  of  Com¬ 
merce  at  Washington,  D.  C. 
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Your  Increased 
Values 
Require 
Increased 
Fire  Insurance 

Each  increase  in  the 
amount  of  your  insur¬ 
ance  means  an  increase 
in  your  share  of  the 
saving. 

Write— wire— or  phone 
—your  additional 
requirements, 

LANSING  B.  WARNER,  Incorporated  . 
540  N.  Michigan  Ave., 
CHICAGO,  ILL. 

TELEPHONE:  DELAWARE  9400 

Canners  Exchange 
Subscribers 

at 

Warner  Inter-Insurance 
Bureau 


SMILE  AWHILE 

There  is  a  saving  grace  in  a  sense  of  humor. 

Relax  your  mind — and  your  body.  You’ll  be  better  mentally, 
physically — and  financially. 

SEND  IN  YOUR  CONTRIBUTION. 

All  are  welcome. 


HAND  HIM  A  FAN 

Sam,  who  had  just  fulfilled  a  lifetime  ambition  and 
bought  a  fur  coat,  went  strutting  down  the  street. 
He  met  a  poor  friend,  shivering  with  cold,  who  said : 

“Say,  Sam,  it’s  pretty  cold  today,  ain’t  it  ?” 

“Is  it?”  said  Sam,  peering  out  from  the  depths  of  his 
fur  collar.  “Now,  you  know,  I  really  haven’t  looked  at 
the  paper  today.” 


QUITE  A  PHILOSOPHER 

Sonny  sat  on  the  lower  steps,  rosy  face  resting  in 
two  chubby  hands. 

“What’s  the  matter.  Sonny?” 

“Nothin’;  just  thinkin.’ ” 

“What  about?” 

“Thinkin’  how  dumb  trees  are ;  take  off  their  clothes 
in  w’inter  and  put  ’em  on  in  summer.” 


“Have  you  ever  laughed  until  you  cried?” 

“Yes,  I  did  so  this  morning.” 

“How?” 

“Father  stepped  on  a  tack.  I  laughed.  He  saw  me. 
1  cried.” 


Father — So  the  teacher  caught  you  using  a  bad  word 
and  punished  you. 

Tommy — Yes,  and  she  asked  me  where  I  learned  it. 
Father — What  did  you  tell  her? 

Tommy — I  didn’t  want  to  give  you  away,  pa,  so  I 
blamed  it  on  the  parrot. 


A  man  went  to  his  doctor  and  requested  treatment 
for  his  ankles. 

After  a  careful  examination  the  docetor  inquired: 
“How  long  have  you  been  going  about  like  this,” 

“Two  weeks.” 

“Why,  man,  your  ankle  is  broken.  How  you  man¬ 
aged  to  get  around  is  a  marvel.  Why  didn’t  you  come 
to  me  at  first?” 

“Well,  doctor,  every  time  I  say  something  is  wrong 
with  me,  my  wife  declares  I’ll  have  to  stop  smoking.” 


Chaplain  (to  prisoner  in  electric  chair) — Can  I  do 
anything  for  you  ? 

Prisoner-— Yes.  Hold  my  hand. 


She — If  you  tell  a  man  anything  it  goes  in  one  ear 
and  out  of  the  other. 

He — And  if  you  tell  a  woman  anything  it  goes  in  at 
both  ears  and  out  of  her  mouth. 


Policeman  Leo  Grant  was  shot  through  the  stomach 
and  John  Marcinoak,  Indiana  Harbor  taxicab  driver, 
through  the  hip,  while  a  trusty  at  the  jail  was  shot  in 
the  excitement. 


Old  Gentleman  (in  crowd) — Look  here;  I  know  that 
my  feet  were  meant  to  be  walked  on,  but  I  consider 
that  privilege  belongs  to  me. 
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WHERE  TO  BUY 

the  Machiney  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 
Consult  the  advertisements  for  details. 


ADHESIVES,  Pastes  and  Gums. 
ADJUSTERS,  for  Chain  Deyices. 

Hamachek  Mach.  Co.,  Kewaunee,  Wia. 

Apple  Paring  Machines.  See  Paring  Mach, 

BEAN  CUTTERS,  String. 

Burton  Cook  &  Co.,  Rome,  N.  Y. 

BEAN  SNIPERS. 

Chisholm-Ryder  Co.,  Niagara  Falls.  N.  Y. 


CANS,  Tin,  All  Kinds 

American  Can  Co.,  New  York  City. 
Continental  Can  Co.,  New  York  City. 
Heekin  Can  Co.,  Cincinnati,  O. 

Metal  Package  Corp.,  New  York-Baltimors. 
Phelps  Can  Co.,  Baltimore. 

Phillips  Can  Co.,  Cambridge,  Md. 

CAN  WASHING  MACHINES. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 


BASKETS,  Picking 
Planters  Mfg.  Co.,  Portsmouth,  Va. 

Swing  Bros.,  Ridgely,  Md. 

Baskets,  Wire,  Scalding,  Picking,  etc.  See  Can¬ 
nery  Supplies. 


BEET  MACHINERY. 

Ayars  Mach.  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 


BELTS,  Carrier,  Rubber,  Wire,  Etc. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

La  Porte  Mat  and  Mfg.  Co.,  La  Porto,  Ind. 
Bean  Cleaners.  See  Clean  and  Grad.  Mach. 
Beans,  Dried.  See  Pea  and  Bean  Seed. 


BLANCHERS,  Vegetable  and  Fruit. 

Ayars  Mach.  Co.,  Salem,  N.  J . 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Blowers,  Pressure.  See  Pumps. 

boilers  and  engines,  steam. 

Edw.  Renneberg  &  Sons  Co.,  Baltimore. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore, 

Slaysman  &  Co.,  Baltimore. 

BOOKS,  on  Canning,  Formula,  Etc. 

A  Complete  Course  in  Canning. 

How  to  Buy  and  Sell  Canned  Foods. 

A  History  of  the  Canning  Industry. 

The  Almanac  of  the  Canning  Industry. 

All  published  by  The  Canning  Trade,  Baltimore. 

Bottle  Caps.  See  Caps. 

Bottle  Cases,  Wood.  See  Boxes,  Crates. 

Bottle  Corking  Machines.  See  Bottlers  Mchy, 


BOTTLERS’  MACHINERY. 

Ayars  Mach.  Co.,  Salem,  N,  J . 

Bottle  Screw  Caps.  See  Caps. 

BOX  (Corrugated)  SEALING  MACHINES. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore. 

Boxes,  Corrugated  Paper.  See  Cor.  Paper  Prod. 


CANNERY  SUPPLIES. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Slaysman  &  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Can  Stampers.  See  Stampers  and  Markers. 

CARRIERS  AND  CONVEYORS,  Grarity. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Cartons.  See  Corrugated  Paper  Products. 

Catsup  Machinery.  For  the  preparatory  work: 

see  Pulp  Mchy ;  for  bottling :  see  Bot,  Mchy. 
Chain  Belt  Conveyors.  See  Conveyors. 

’^‘•s.in  for  Elevating,  Conveying.  See  Conveyors, 
uiiecks.  Employers’  Time.  See  Stencils. 

Chutes,  Graviety,  Spiral.  See  Carriers. 

CLEANING  AND  GRADING  MACHY.,  Fruit. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Cleaning  and  Washing  Machines,  Bottle.  See 
Bottlers’  Machinery. 

Cleaning  Machines,  Can.  See  Can  Washers. 

CLOCKS,  Process  Time. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Sprague-Sells  Corp.,  Chicago. 

CLOSING  MACHINES,  Open  Top  Cans. 

Ams  Machine  Co.,  Max,  New  Y’ork  City. 

E.  W.  Bliss  A  Co.,  Brooklyn.  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago,  111. 

Slaysman  &  Co.,  Baltimore. 

Coils,  Copper.  See  Copper  Coils. 

Condensed  Milk  Canning  Machinery.  See  Milk 
Condensing  Machinery. 


BOXES,  Lug,  Field,  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

BOXING  MACHINES. 

Westminster  Mach.  Works,  Westminster,  Md. 
BROKERS. 

Phillips  Sales  Co.,  Cambridge,  Md. 

Buckets  and  Pails,  Fiber.  See  Corr.  Paper 
Products. 

Buckets  and  Pails,  Metal.  See  Enameled  Buckets. 
Buckets,  Wood.  See  Cannery  Supplies. 

BURNERS.  Oil,  Gas.  Gasoline.  Etc. 

A.  K.  Robins  A  Co..  Inc.,  Baltimore. 

BY-PRODUCTS,  Machinery. 

Ldw.  Renneberg  A  Sons  Co.,  Baltimore. 

Cabbage  Machinery.  See  Kraut  Mchy. 

CAN  COUNTERS. 

Ams  Machine  Co.,  Max,  New  York  City. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Can  Conveyors.  See  Conveyors  and  Carriers. 
Clan  Fillers.  See  Filling  Machines. 


CONVEYORS  AND  CARRIERS,  Canners. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Hansen  Cang.  Mach.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

COOKERS,  Continuous,  Agitating. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Souder  Mfg.  Co.,  Salem,  N.  J. 

Cookers,  Retort.  See  Kettles,  Process. 
COOLERS,  Continuous. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Sprague-Sells  Corp.,  Chicago. 

COPPER  COILS,  for  Tanks. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F,  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  (^orp.,  Chicago. 

Copper  Jacketed  Kettles.  See  Kettles,  Copper. 


CAN  MAKERS’  MACHINERY. 

Ams  Machine  Co.,  Max,  New  York  City. 

E  W.  Bliss  A  Co..  Brooklyn,  N,  Y, 

Cameron  Can  Mchy.  Co.,  Chicago. 

Slaysman  A  Co.,  Baltimore. 

Can  Markers.  See  Stampers  and  Markers. 
CAN  SEALING  COMPOUNDS. 

Arns  Machine  Co.,  Max,  New  York  City. 

CAPPING  MACHINES,  Soldering. 

Ayars  Mach.  Co.,  Salem,  N.  J. 

A,  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Capping  Steels,  Soldering.  See  Cannery  Sup. 


CORN  COOKER-FILLERS. 

Ayars  Mach.  Co.,  Salem,  _N.  J._ 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

CORN  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Morral  Bros.,  Morral.  Ohio. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 


CORN  SHAKERS. 

Ayara  Mach.  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wia. 
Huntley  Mfg.  Co.,  Brocton,  N.  Y. 
A.  K.  Robins  A  Co.,  Baltimore. 


CORN  HUSKERS  AND  SILKERS. 

Berlin-Chapman  Co.,  Berlin,  Wia. 

Morral  Bros.,  Morral,  Ohio. 

Sprague-Sells  Corp.,  Chicago. 

Mixers  and  Agitators.  See  Corn  Cooker 
Fillers. 


CORRUGATED  PAPER 
Bottle  Wrappers,  Etc.). 


PRODUCTS 


(Boxes. 


U.  S.  Prt.  A  Litho.  Co.,  Cincinnati,  O. 
Counters.  See  Can  Counters. 
Countershafts.  See  Speed  Reg.  Devices. 

CRANES  AND  CARRYING  MACHINES. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 


CRATES,  Iron  Process. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Mw.  Renneberg  A  Sons  Co.,  Baltimore. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 

Cutters,  Corn.  See  Corn  Cutters. 

Cutters,  Kraut.  See  Kraut  Machinery. 

Cutters,  String  Bean.  See  String  Bean  Mchy. 


CULTURES,  Inoculation. 

Straburger  A  Siegel,  Baltimore. 

DECORATED  TIN  (or  Cana,  Capa,  Etc.). 
American  Can  Co.,  New  York  City 
Continental  Can  Co.,  New  York  City. 

Dies,  Can.  See  Can  Makers’  Mchy. 

Double  Seaming  Machines.  See  Closing  Mach. 


DRYERS,  Drying  Machinery. 

Edw.  Renneberg  A  Sons  Co.,  Baltimore. 
Slaysman  A  Co.,  Baltimore. 

Employers’  Time  Checks.  See  Stencils. 


ENAMELED  BUCKETS,  PAILS,  Etc. 

F.  H.  Lan^enkamp  (3o.,  Indianapolis,  Ind. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Engines,  Steam.  See  Boilers  and  Engines. 
Enamel-Lined  Kettles.  See  Tanks. 


EVAPORATING  MACHINERY. 

Berlin-Chapman  Co.,  Berlin.  Wis. 

Edw.  Renneberg  A  Sons  Co.,  Baltimore. 

EXHAUST  BOXES. 

Ayars  Mach.  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 

Factory  Stools.  See  Stools. 

Factory  Supplies.  See  Cannery  Supplies. 


FACTORY  TRUCKS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

FIBRE  CONTAINERS  for  Food  (not  hermetie- 
ally  sealed). 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

U.  S.  Prt.  A  Litho.  Co.,  Cincinnati,  O. 

FIBRE  PRODUCTS,  Boxes,  Boxboards,  Etc. 

U.  S.  Printing  A  Litho.  Co.,  Cincinnati,  Ohio. 
Fillers  and  Cookers.  See  Corn  Cooker-Fillers. 
Filling  Machines,  Bottles.  See  Bottlers’  Mchy. 


FILLING  MACHINES.  Can. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Filling  Machine,  Syrup.  See  Syruping  Mac^ 
FINANCING  AND  WAREHOUSING. 
Guardian  Warehousing  Co.,  Chicago. 

Wakem  A  McLaughlin,  Chicago. 
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FINISHING  MACHINES.  Catrap.  Etc. 

V.  &  LanKsenkainp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Bprague-Sells  Corp.,  Chicago. 

Friction  Top  Cans.  See  Cans.  Tin. 

Fruit  Graders.  See  Clean.  &  Grad.  Mchy.,  Fruit. 
Fruit  Parers.  See  Paring  Machines. 

FRUIT  FITTERS  AND  SEEDERS. 

Fruit  Presses.  See  Cider  Makers’  MacMneiy. 
Gasoline  Firepots  See  Cannery  Supplies. 
GEARS,  SPROCKETS,  Etc. 

Slaysman  &  Co.,  Baltimore. 

GENERAL  AGENTS  for  Machinery  Mfrs. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Generators,  Electric.  See  Motors. 

GLASS-LINED  TANKS. 

A.  K.  Robins  &  Co.,  Baltimore. 
flprague-Sells  Corp.,  Chicago. 

Governors,  Steam.  See  Power  Plant  Equipment, 
Gravity  Carriers.  See  Carriers  and  Conveyors. 
Green  Corn  Huskers.  See  Corn  Huskers. 

Green  Pea  Cleaners.  See  Clean,  and  Grad.  Mchy. 
GUllS,  for  labels  and  cases 
F.  G.  Findley  Co..  Milwaukee,  Wis. 

Hoisting  and  Carrying  Machines.  See  Cranes. 
Hullers  and  Viners.  See  Pen  Hullers. 

Huskers  and  Silkers.  See  Corn  Huskers. 
INOCULATION,  for  Pens,  Etc. 

Strasburger  &  Siegel,  Baltimore. 

INSURANCE,  Canners’. 

Canners’  Exchange,  Lansing  B.  Warner,  Chicago. 
Jacketed  Kettles.  See  Kettles,  Copper. 
JACKETED  PANS.  Steam. 

F.  H.  Langsenkamp  Co.,  Indianaiiolis,  Ind. 
Bprague-Sells  Corp.,  Chicago. 

KETTLES,  Copper,  Plain  or  Jacketed. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore. 

Bprague-Sells  Corp.,  Chicago. 

Kettles,  Enameled.  See  Tanks,  Glass-Lined. 
KETTLES,  Process. 

Ayars  Machine  Co..  Salein,  N.  _J. 

Bwlin-Chapman  Co.,  Berlin,  Wis. 

Edw.  Renneburg  &  Sons  Co.,  Baltimore. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Bprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 

KNIVES,  Miscellaneous. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Bprague-Sells  Corp.,  Chicago. 

KRAUT  CUTTERS. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore^ 

Bprague-Sells  Corp.,  Chicago. 

KRAUT  MACHINERY. 

Hansen  Gang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Baltimore. 

LABELING  MACHINES. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Westminster  Machine  Works,  Westminster,  Md. 

LABEL  MANUFACTURERS, 

R.  J.  Kiltredge  &  Co.,  Chicago 
Michigan  Litho.  Co.,  Grand  Rapids,  Mich. 

National  Color  Printing  Co.,  Baltimore.  Md. 
Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore. 

U.  S.  Printing  and  Litho.  Co.,  Cincinnati. 

LABORATORIES,  for  Analyses  of  Goods,  Etc. 
National  Canners  Assn.,  Washington,  D.  C, 
Strasburger  &  Siegel,  Baltimore. 

Markers,  Can.  See  Stampers  and  Markera. 
Marmalades,  Machinery.  See  Pulp  Machinery. 
MILK  CONDENSING  AND  CANNING  MCHY. 
Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Molasses  Filling  Machines.  See  Filling  Mach. 
OYSTER  CANNERS’  MACHINERY. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Edw.  Renneburg  &  Sons  Co.,  Baltimore. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Zastrow  Mach.  Co.,  Baltimore. 

Packers’  Cans.  See  Cans. 

Pails,  Tubs,  etc.,  Fibre.  See  Fibre  Cont. 

Paper  Boxes.  See  Currog.  Paper  Products. 
PARING  MACHINES. 

Sinclair-Scott  Co.,  Baltimore. 

PASTE,  CANNERS’. 

F.  G.  Findley  Co.,  Milwaukee,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

PEA  AND  BEAN  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Rogers  Bros.  Seed  Co.,  Chicago. 


PEA  CANNERS’  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PEA  HULLERS  AND  VINERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F,  Hamachek  Mach.  Co..  Kewaunee,  Wis. 

PEA  VINE  FEEDERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

PEELING  KNIVES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Peach  and  Cherry  Fitters.  See  Fruit  Fitters. 

PEELING  MACHINES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

PEELING  TABLETS,  Continuous. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Perforated  Sheet  Metal.  See  Sieves  and  Screens. 
Picking  Boxes,  Baskets,  Etc.  See  Baskets. 
Picking  Belts  and  Tables.  See  Pea  Can.  Mchy. 

PINEAPPLE  MACHINERY. 

Hansen  Cang.  Mach.  Corp.,  Cedarburg,  Wis. 
Sprague-Sells  Corp.,  Chicago. 

A.  K.  Robins  &  Co.,  Baltimore. 

Zastrow  Mach.  Co.,  Baltimore. 

Platform  and  Wagon  Scales.  See  Scales.  _ 
Picking  Belts  and  Tables.  See  Pea  Machinery. 
Power  Presses.  See  Can  Makers’  Machinery. 
Power  Transmission  Machinery.  See  Power 
Plant  Equipment. 

PRESERVERS’  MACHINERY. 

Hansen  Cang.  Mach.  Corp.,  Cedarburg,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PULP  MACHINERY. 

Berlin  Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mach.  Corp.,  Cedarburg,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

PUMPS,  Air,  Water,  Brine.  Syrup. 

Ams  Machine  Co.,  Max,  New  York  City. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Slayman  &  Co.,  Baltimore. 

Retort  Crates.  See  Kettles,  Process. 

Rubber  Stamps.  See  Stencils. 

Saccharometers  (syrup  testers).  See  Cany.  Sup. 

SALT  DISTRIBUTING  MACHINE. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

SEALING  MACHINES.  Box. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sanitary  (open  top)  Cans.  See  Cans._ 

Sardine  Knives  and  Scissors.  See  Knives. 

SCALDERS,  Tomato,  Etc. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Chicago. 

Scalding  and  Picking  Baskets.  See  Baskets. 
Sealing  Machines,  Bottles.  See  Bottlers’  Mchy. 

SEEDS,  Canners’,  AH  Varieties. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Rogers  Bros.  Seed  Co.,  Chicago. 

Separators.  See  Pea  Canning  Mchy. 

Sealing  Machines,  Cans.  See  Closing  Machines. 

SHEET  METAL  WORKING  MACHINERY. 
Ams  Machine  Co.,  Max,  New  York  City. 

E.  W.  Bliss  A  Co.,  Brooklyn,  N.  Y. 

Cameron  Can  Mchy.  Co.,  Chicago,  Ill 
Slaysman  A  Co.,  Baltimore. 

SEIVES  AND  SCREENS. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 


SILKING  MACHINES.  Com. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Sorters,  Peas.  See  Cleaning  and  Grading  Mchy. 
SPEED  REGULATING  DEVICES  (for  Machines, 
Belt  Drives,  etc.). 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Sinclair-Scott  Co.,  Baltimore. 

Supply  House  and  General  Agents.  See  Gen¬ 
eral  Agents. 

STAMPERS  AND  MARKERS. 

Ams  Machine  Co.,  Max,  New  Yorfk  City. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Steam  Jacketed  Kettles.  See  Kettlea. 

Steam  Retorts.  See  Kettles,  Process. 

STENCILS,  Marking  Pots  and  Brushes,  Brass 
Checks,  Rubber  and  Steel  Type,  Burning 
Brands,  Etc. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

STIRRERS  FOR  KETTLES. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sprague-Sells  Corp.,  Chicago. 

STRING  BEAN  BL4CBINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Burton  Cook  A  Co.,  Rome,  N.  Y. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Hansen  Cang.  Mach.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

SYRUPING  MACHINES. 

Ayars  Machine  Co.,  Salem,  N.  J, 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

E.  J.  Judge,  Alameda,  Calif. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

Tables,  Pickling.  See  Canners’  Machinery. 

TANKS.  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Slaysman  A  Co.,  BiUtimore. 

Sprague-Sells  Corp.,  Chicago. 

TANKS.  Glass  Lined,  Steel. 

Sprague-Sells  Corp.,  Chicago. 

TANKS.  Wooden. 

Sprague-Sells  Corp.,  Chicago. 

Testers,  Can.  See  Can  Makers’  Machinery. 

Ticket  Punches.  See  Stencils. 

TIN  PLATE 

American  Sheet  and  Tin  Plate  Co.,  Pittsburgh, 

TOMATO  CANNING  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mach.  Corp.,  Cedarburg,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

TOMATO  PEELING  MACHINE. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

TOMATO  WASHERS. 

Berlin-Champman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore^ 

Sprague-Sells  Corp.,  Chicago. 

Variable  Speed  Countershafts.  See  Speed  Reg. 

VINERS  A  HULLERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

WAREHOUSING  AND  FINANCING. 

Guardian  Warehousing  Co.,  Chicago. 

Wakem  A  McLaughlin,  Chicago. 

Washers,  Bottles.  See  Bottlers’  Machinery. 
WASHERS,  Can  and  Jar, 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

WASHERS,  Fruit,  VegeUbles. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Chicago. 

The  United  Co.,  Baltimore. 

Washing  and  Scalding  Baskets.  See  Baskets. 
Windmills  and  Water  Supply  System.  See 
Tanks,  Wood. 
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Positive  Measure— High  Speed— Non-Spill 
Automatic  Disc-feed 

FOR 

Syruping  Fruits  and  for  Liquid  Filling 


E.  J.  JUDGE 

P.  O.  Box  238  ALAMEDA,  CALIF 


DEPENDABLE  SEED 

The  outstanding  vegetables  of  QUALITY  today 
are  SUPERTYPES  as  compared  with  the  original 
plants  that  our  forefathers  knew,  just  as  our  domes¬ 
ticated  animals  are  SUPERTYPES. 


PEDIGREED  LINES  OF  PEAS 


Through  75  years  of  intensive  effort  we  have  built  up  Pedigreed  lines  of 
QUALITY  Seed,  out  of  which  we  have  developed  strains  particularly  adapted 
to  the  exacting  demands  of  CANNERS.  Continuous,  painstaking  breeding 
is  required  not  only  for  developing  new  types  but  likewise  for  improving  ex¬ 
isting  varieties.  These  superior  stocks  and  the  experience  of  an  expert  per¬ 
sonnel  are  at  your  service. 

ASSOCIATED  STOCKS,  second  to  none,  are  known  and  used  extensively 
throughout  the  entire  canning  industry. 

Associated  Seed  Growers,  Inc. 

Comprising 

The  Everett  B.  Clark  Seed  Co.  John  H.  Allan  Seed  Co.  N.  B.  Keeney  &  Son,  Inc. 

Breeders  and  Growers  of  Seeds  For  Canners 

New  Haven,  Connecticut 


PRODUCTION  BRANCHES  IN  TEN  STATES 


